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RECIPE FOR 

PREPARING TEA 

Draw water fresli from the tap 
and bring it to the boil. 

Rinse the earthenware pot with 
hot water and dry thoroughly 

Put in one teaspoon of tea (or 
each cup. 

Pour the boiling water over it. 

0 Let it steep (covered) for 
5 minutes. 

C3 Use GOOD Tea — We suggest 

** Daisy. 


Thus take one teaspoon ot 
*' Daisy Tea for each cup. 
but it will be particularly 
tasty and strong if one extra 
teaspoonful is added to the 
pot. 1 ea prepared in this 
way. with milk or cream, 
results in a wonderful drink. 




5 - 6 ' 
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A Few More Hints fc; Brewing Tea 


j 


Keep the tea well covered in a dry—not too warm—place, separated from strong¬ 
smelling articles. A glass container, with a screw top, is the best. One can put the 
whole packet of tea in such a container; or, if the opening is too small, pour the tea 
out of the package into the jar. Also, a very clean, dry, afetight tin, in which the 
package with the tea can be put, would sene the purpose. One should never take the 
tea out with the fingers, nor put the spoon into the tea; the tea should be poured out 
upon the spoon. 

Water should always be fresh from the tap. Never take water that has been standing, 
or that has been boiling too long. 

Never throw away the first brew. The tea leaves are covered with the dried leaf 
juice, which contains the most valuable constituents of the tea. This juice is dissolved 
by the boiling water, so if the first brew is thrown away the best part of the drink is lost. 


Do not brew tea in a tea egg. because the leaves of the tea cannot unfold in this 
way, and the water cannot properly reach the tea. 

Never boil tea. because then the, entire aroma is destroyed, and the brew tastes 
acidy and bitter. The best way to get a strong, nourishing and highly aromatic brew 
is to follow' the directions given. 

Never use inferior grades of tea. Use “ Daisy ” Tea. All obliging grocers stock it, 
or will procure it for you. Blended and packed by 



S. L. P. RIMMER LTD. 

P.0. Box 1760, Auckland. 
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This is a simple book for housewives. 
The keynote all through is simplicity 
and economy. By following the 
recipes, meals of which every house- 
v&SionYd he proud will be obtained. 
£ of the most important items 

oi v every meal is -the drink served 
with it. We recommend to your notice 
that which will make your meals 
perfection. Serve “ Daisy ” Coffee 
and “Daisy” Tea, and your house¬ 
hold will applaud your wisdom and 
appreciate your choice. 
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“DAISY” PEANUT BUTTER — 





Simple Measurements 

LIQUIDS 

1 tablespoon . ^ oz ‘ 

2 tablespoons ... 1 wine glass 

1 teacup . ±*P int » or 1 gil1 

1 breakfast cup . 2 'P^ nt 


FLOUR 

1 heaped tablespoon. 

1 level teacup . 

1 level breakfast cup . 

1 heaped breakfast cup .. 

SUGAR 

The same proportions as flour, but not so full. 


loz. 

4ozs. 

6ozs. 

*lb. 


BUTTER 

The same, but level with cup or spoon. 



“DAISY” PEANUT BUTTER IS— 
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— WHOLESOME AND NUTRITIOUS 


Household Hints 

lo clean a burnt aluminium saucepan boil an onion in it. 

If in doubt about mushrooms, sprinkle the underside with salt 
and leave for a few minutes. Those which turn black under this 
treatment are good, those which turn yellow are poisonous. 

To remove grass stain, soak in methylated spirits or rub with 
sugar. 

To remove paint stains, rub with turpentine or benzine, or boil 
in water with soap and kerosene. 

Make a silver cleaning cloth of 1 tablespoon Goddard’s Powder, 
1 tablespoon ammonia, 1 cup boiling water. Dip cloth in mixture, 
and hang out to dry. 

Lemon will remove match scratches from paint. 

Condy s Crystals, carefully strained after mixing with water, 
makes a good cream dye. 

If edges of a fruit tart are damped with milk instead of water, 
the fruit juice will not boil out or render the pastry sodden. 

To remove iron mould, rub with salts of lemon on slightly 
dampened stain. Hub till mark disappears, and dip up and down 
several times in boiling water. 

To avoid scum on jam, add a teaspoon of butter to jam while 
boiling. 

Te remove mildew, boil in cream of tartar and water, then hang 
in sun. 

Rum, applied to the hair, will keep it clean and promote its 
growth more than any known oil or fats. 

lo remove ink stains from linen, cut a lemon, squeeze the juice 
at once upon the stain, then rub with yellow soap and rinse in 
cold water. 

A boiled pudding put on to cook in cold water instead of hot 
will be much lighter, and will not stick to the cloth. 

If a child pokes a bead or pea up a nostril, hold a pinch of 
pepper under his nose. The sneezing which results will dislodge 
the offending article. 

When a child is suffering from a sore throat, especially after 
the removal of tonsils, he should be able to swallow bread and 
butter quite easily and without pain if the bread is buttered on 
both sides. 


— DELICIOUS AND APPETISING 
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MAKE SCHOOL SANDWICHES WITH— 


Housewives’ Preparations 

Place in your cupboards and kitchen shelves the following:— 

BREADCRUMBS 

Take any stale bread, break in pieces and place in oven when 
you are baking. Dry right through—do not burn—then roll with 
rolling-pin and make into fine crumbs. Place in tin or jar and 
cover. 

POLISHING CLOTH 

1 tablespoon Goddard’s Plate 1 tablespoon ammonia 

Powder 1 cup hot water 

Dip cloth in mixture—do not wring. Hang out to dry. Shake 
and it is ready for use. 

FURNITURE POLISH 

Equal quantities of olive oil and vinegar. Shake well before 
using. Rub in, then polish with dry duster. 

BAKING POWDER 

£ lb. baking soda 2 ozs. tartaric acid 

£ lb. cream tartar 1 large cup flour 

Place all on a board, roll out all lumps, sift a couple of times, 
and place in tins. 

HOME-MADE SOAP 

Melt 71bs. fat and let it cool until about milk warm. While it is 
cooling put 1 tin caustic soda, 9 cups cold water in separate tin. 
Allow this to cool to the same temperature as fat. Mix together 
and stir. Add ^-cup ammonia and ^-cup kerosene. Stir at least 
three minutes. 

FOR CLEANING 

1 cake sandsoap 1 pkt. Hudson’s Soap Powder 

£ cup ammonia 2 cups boiling water 

Mix carefully with boiling water and put into tins. 

MAYONNAISE 

2 eggs 2 tablespoons sugar 

1 tablespoon flour Small piece butter 

Pinch salt 1 teaspoon mustard 

Beat all together and add 1 cup vinegar and cups water. Boil 
until thick and bottle. Add a little milk before using. 


FOR TASTY SANDWICHES — 
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— “DAISY” PEANUT BUTTER 


BREAKFAST DISHES 

* 

A few suggestions towards the breakfast menu are always 

acceptable. 

BACON AND TOMATOES 

Bacon fried. Tomatoes cut in slices and fried in the bacon fat. 
Serve on toast. 

TOMATOES AND ONIONS 

Onions fried in a little butter or dripping. When partly cooked 
add a little cut-up tomato, pepper and salt. Thicken if necessary. 
Serve on toast. 


Send them off 

HAPPY and 
TO WORK— 

Coffee for 

SATISFIED 

By SERVING 

Breakfast 


*8 


THERE is no better way 

it 


of Starring the day than 

. REFRESHES 


by drinking *3? 

hr 

anti 


“DAISY” Coffee 

STIMULATES 


— USE “DAISY” PEANUT BUTTER 


















“DAISY” COFFEE IS — 


MINCE ON TOAST 

( i .. - •- 

Mince up a little left-over meat. Cut up an onion and fry in small 
saucepan; add little water or gravy. Add minced meat, heat 
through, and pile on toast. 


EGG AND CHEESE 

Take a couple of eggs and beat; add £-cup milk, pepper and 
salt, and 2 tablespoons of grated cheese. Place in pan with 1 
teaspoon butter. Cook slowly, and do not boil; stir lightly. 


RISSOLES 

Mince a little meat and an onion. Mix with a little left-over 
mashed potato, 1 tablespoon gravy or tomato sauce, pepper and 
salt. Shape like sausages, roll in flour and fry. 


SAUCED EGGS 

Make a little white sauce; season. Break 2 or 3 eggs into sauce 
and continue cooking gently until eggs are nearly hard. Beat 
slightly, and serve on toast. 


STEAK AND EGG 

Grill or fry a piece of steak, and poach an egg for each person. 
Serve on toast with the egg on top of the meat. 


KIDNEY AND BACON 

Cut up a couple of kidneys and an onion, and roll in flour. 
Place in saucepan with a little dripping. Fry brown, add water, 
and simmer till tender; season. Serve on toast with a few strips 
of fried bacon. 


“DAISY” COFFEE IS — 
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“ DAISY” COFFEE — 


MUSHROOMS STEWED 

Place mushrooms in pan with a small piece of butter. Fry gently, 
then add 1 cup milk, season and thicken with cornflour. Serve 
on toast. 


FISH AND EGG 

A little smoked fish shredded and scrambled with egg and milk 
and seasoning. 


Rimmer’s 2/-Tea 

is not a common or untried tea, but it is a 
blend of pure, ivholesome, dust-freed tea of good 
flavour and strength. 


Hundreds of people, scattered all over 
New Zealand, have used this Tea for years, 
and they have repeatedly expressed their 
appreciation of its regularly good quality. 



Rimmer’s 2/* Tea is of exceptional value at the price, and is 
confidently recommended to those w r ho desire a good, pure tea at 

a low price. 


In \lb., lib., and 6lb. Orange-and-Blach Cartons. 

Insist on trying “Rimmer’s 2/- Tea”—all good grocers can get 

it for you. 


“DAISY” COFFEE — 
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— WARMS AND CHEERS 


MY OWN RECIPES 
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— REFRESHES AND SATISFIES 
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“ DAISY ” TEA EXCELS IN — 
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MY OWN RECIPES 
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“DAISY” TEA EXCELS IN — 
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— FLAVOUR AND QUALITY 


SAVOURY TEAS and LUNCHEONS 

SALMON FRITTERS 

Turn contents of tin of salmon into a basin and drain off liquid. 
Beat up well with small quantity of grated breadcrumbs, a little 
finely-chopped onion and parsley, pepper and salt, a tablespoon 
tomato sauce and 2 eggs. Form into small rissoles and fry in 
dripping. 


SALMON SAVOURY 

Place a lettuce leaf on each individual plate. Place neatly on 
this a spoonful salmon and few slices of beetroot, tomatoes and 
cucumber, a slice of a hard boiled egg, and pour over all a 
little salad dressing or mayonnaise. 


ABERDEEN ROLL 

1 lb mincemeat 

2 rashers bacon 

1 9mall cup breadcrumbs 


1 egg 

A little tomato sauce 
Salt and pepper 

leave in 


Mix well, steam in buttered mould three hours, and 
mould till cold. 


DAISY EGGS (Nice Lunch Dish) 

6 eggs i cup milk 

6 rounds of buttered toast i teaspoon salt and pepper 

Separate yolks and whites, leaving the yolks whole. Beat w’hites 
stiff. Pile white on rounds of toasted bread that have been dipped 
in milk. With back of spoon make a place for the yolks. Place 
in hot oven and cook. 


— PURITY AND ECONOMY 
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FLAVOUR MAKES THE COFFEE — 


POTATO DELIGHT 

Cut 3 slices bacon into small pieces, and slice an onion finely. 
Fry together in frying pan. Cut 6 cooked potatoes into dice or 
slice, and add to mixture. Season and fry a light brown. Pour 
over this 3 eggs, well beaten. Cook slowly till set. If egg is not 
quite cooked on top, place under griller or in oven for a moment. 


CELERY AND BACON 

Boil celery cut up in salted water till tender. Make a white sauce, 
using some of the celery water, and season. Add celery. Fry some 
bacon, and serve the celery on the toast with strips of bacon 
on top. 


EGG AND GREEN PEA SAVOURY 

% 

2 cups cold green peas (tinned or otherwise), and 4 hard-boiled 
eggs sliced. Add this to 2 cups white sauce; season, and serve 
on hot toast. 


MUSHROOM DREAM 

Fry a few slices of bacon. Then cut up about 8 large mushrooms 
and cook in the bacon fat. Add 2 tomatoes (cut up), 1 tablespoon 
sugar, pinch salt, and 1 dessertspoon Worcester sauce. Simmer 
20 minutes, then thicken and serve on toast with strip of bacon 
on top of each. 


THE DRINK OF DRINKS — 
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“ DAISY ” HAS THE FLAVOUR 


EGG CUTLETS 

Melt loz. butter in small saucepan, then stir in loz. flour and 
small -^-teaspoon curry powder, then add a teacup milk. Cook 
5 minutes. Add 3 hard-boiled eggs chopped finely, and 1 raw 
egg yolk and a little lemon juice. Spread on a buttered plate. 
When cold, form into cutlet shapes, dip in egg and then in 
breadcrumbs, and fry in smoking hot deep fat. 


SCOTCH EGGS 

Remove the shells of 2 hard-boiled eggs and roll in seasoned 
flour. Then cover with sausage meat neatly. Dip in beaten egg 
and breadcrumbs. Fry in deep smoking hot fat. Drain on brown 
paper, cut in half, and serve on rounds of fried bread. 


SAUCED SAUSAGES 

Boil lib. sausages in 2 small cups milk about half-hour. Thicken 
with a little cornflour. 


SARDINES AND RICE 

Boil 1 small teacup rice; strain. Open a tin of sardines, put in 
frying pan, and when the oil starts to sizzle in pan add rice and 
mix well together. Season with salt and pepper and a teaspoon 
Worcester sauce. Serve very hot. 


_«DAISY,” THE COFFEE DELICIOUS 
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FOR SUPPERS AND LUNCHES — 


SPINACH AND POACHED EGGS 

Boil some spinach or silver beet lightly in very little water. 
Drain, chop up finely, season, and add 1 teaspoonful butter. Put 
a spoonful on each plate and place a poached egg neatly on top. 


LIVER AND ONION 

Slice a few onions and place a layer in a greased pie dish, then 
add a layer of liver and sprinkle with sage and seasoning; 
repeat till dish is filled, then cover with breadcrumbs and little 
dabs of butter. Bake about one hour. 


FISH WITH SCRAMBLED EGG 

Take some cold fried fish (preferably smoked), flake it, and 
scramble with eggs. Sardines, tomatoes, salmon can be used in 
place of the fish. 


CHEESE SOLE (or any Light Fish) 

Cut the fish into pieces, put into casserole with small piece of 
butter. Put lid on and cook in oven for 15 minutes. Make white 
sauce (^-pint milk and 1 tablespoon cornflour), season, add 
parsley and £Ib. grated cheese. Pour over the contents of the 
casserole. Return to oven and cook 5 to 10 minutes. 


DELIGHT YOUR GUESTS — 



















— SPREAD “DAISY” PEANUT BUTTER 


PRESSED SHEEP TONGUES 

6 sheep’s tongues (not salted), wash well, cover with cold water 
and cook 4 hours with a little salt. Skin and place in basin with 
£-cup of the liquor in which ^-teaspoon gelatine has been 
dissolved. Place weight on plate over tongues, and let stand all 
night. 


KNUCKLE SAVOURY 

Boil a knuckle of mutton with an onion till tender. Remove meat 
from bone and return to liquid. Simmer with 1 tablespoon rice 
till rice is cooked, then thicken with little cornflour, and add 
salt and ^-teaspoon of curry powder. Serve on toast. 


BACON ROLLS 

\ lb. mashed potatoes Salt 

li ozs. butter 1 thin rasher bacon for each 

4 ozs. flour person 

1 teaspoon baking powder 

Mix flour, salt and baking powder, rub in butter, add potatoes; 
mix to stiff paste with water. Roll out ^in. thick. Cut 4in. long 
and 2-£in. wide. Roll up with bacon, brush with milk. Bake 20 
minutes. 


SALMON IN MILK SAUCE 

Make a plain milk sauce, and add a small tin of salmon broken 
up into small pieces. Serve on toast. 


— SERVE “ DAISY ” TEA 
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A WORD TO THE HOSTESS — 


LENTIL SAVOURY 

Put a cup of lentils on to boil with an onion cut up. When 
thoroughly cooked, strain; add 1 cup milk. Bring to the boil, 
thicken with cornflour, add pepper, salt, and ^-teaspoon curry 
powder. 


SPANISH RICE 

i lb. of rice or macaroni 2 or 3 large tomatoes 

1 tablespoon grated cheese Salt and pepper to taste 

1 tablespoon butter 

Boil rice as for curry. Dry well and fry in butter till golden. 
Skin tomatoes, add with cheese to rice. Serve very hot piled up 
on dish, and garnish with more tomatoes sliced or halved, or 
with eggs. 


BAKED STEAK 

1 heaped tablespoon flour i teaspoon carb. soda 

1 teaspoon sugar 2 tablespoons vinegar 

1 teaspoon (small) mustard 8 tablespoons water 

Salt and pepper 

Mix all ingredients. Cut steak and lay in the batter. Cook in 
casserole for 2 hours. A little Worcester sauce in the batter 
improves the flavour. 


MEAT FRITTERS 

Any cold meat cut in slices, dip in seasoned beaten egg and 
breadcrumbs, and fry golden brown. 


TASTY SAUSAGES 

Fry sausages, prick all over to bring out fat. Then place sausages 
in pot with three sliced onions and a little water. Pour over all 
a small cup of tomato sauce. Thicken before serving. 


FRAGRANT “ DAISY ” TEA — 
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— HAPPY GUESTS—“ DAISY ” TEA 


TONGUE MOULD 

Boil a freshly corned ox tongue till tender (slowly). Skin, and 
remove bones, and cut up into small pieces. Boil 6 eggs hard, 
remove shells and slice. Place these on bottom and sides of 
bowl, and add tongue carefully, keeping the eggs in place. Dis¬ 
solve sufficient gelatine in some of the liquid the tongue was 
boiled in, and pour over the meat. When set turn out on plate 
and garnish with parsley. Serve with beet or lettuce salad. 


SPAGHETTI 

Fry 4 slices of bacon cut into small pieces, season, and add I 
sliced onion and 6 tomatoes sliced, simmer 30 minutes, Add to 
2 cups cooked spaghetti. Serve with grated cheese. 


TOMATO TOAST AND CHEESE 

Beat up an egg and add a cup of milk, salt and pepper. Dip 
some thick slices of bread in this mixture and lift on to a 
greased dish and dot butter over bread. On each piece then place 
a thick slice of tomato and then a thin slice of cheese. Bake in 
quick oven about 15 minutes. 


FRIED CELERY 

Cut celery in pieces and cook in salted water till tender. Drain, 
then dip in egg and breadcrumbs and fry golden brown. Drain 
on paper and serve with meat or crisp bacon. 


— IT NEVER DISAPPOINTS 
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TEST THE BEST — 


FLUFFY OMELETTE 

1 egg Salt 

1 tablespoon water i teaspoon butter 

Separate yolk from white of egg and beat until thick and lemon 
coloured. Add water and salt. Fold in stiffly beaten white. Melt 
butter in omelette pan, turn in egg mixture, spread evenly. Cook 
slowly, occasionally turning pan to ensure even browning when 
puffed up; place pan in a hot oven to finish cooking on top. 
Fold and turn on to a hot platter. Serve at once. 


TOMATO OR ONION CUSTARD 

3 eggs 2 medium-sized tomatoes or 

\ breakfast cup crumbs onions 

| cup milk Pepper and salt 

Whip eggs, add milk, breadcrumbs and tomatoes. Put in pie dish 
with small pieces of butter on top. Bake half-hour. 


TOMATOES WITH EGGS 

Cut up a tomato, add pepper and salt, and heat same until almost 
at boiling point, then sieve and add to eggs that have already 
been scrambled. 


SAVOURY MEAT TOAST 

Buttered strips of toast, a little white sauce, to which you add a 
little minced cooked ham, chopped hard-boiled egg and seasoning. 
Spread on toast and serve very hot. 


BACON AND EGG TART 

Line a dish with short pastry. Lay bacon in fingers round the 
dish, break several eggs on top of bacon. Add salt and pepper, 
and if liked a tomato cut up. Cover with crust. Cook in moderate 
oven 1 hour. The eggs may be beaten and poured over bacon. 


“DAISY” PEANUT BUTTER — 
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— FRAGRANT “ DAISY ” TEA 


SURPRISE SAUSAGES 

Boil and mash lib. potatoes, mix with beaten egg to bind 
together. Boil lib. sausages and skin them, then cover each 
sausage with mashed potatoes; roll in beaten egg and bread¬ 
crumbs. Fry in deep boiling fat. 


CHEESE CUSTARD 

Beat 2 eggs and add— 

1 cup breadcrumbs 

2 cups milk 

1 cup grated cheese 

Bake in good oven f-hour. 


1 small teaspoon made mustard 
Little salt and pepper 
1 teaspoon butter 


WHITE PUDDINGS 


1 cup breadcrumbs 
i cup boiled barley 
i cup oatmeal 
1 minced onion 
Mixed herbs to taste 


A little grated cheese 
1 egg 
3 ozs. suet 
Salt and pepper 


Mix together and bind with egg. Put in greased basin and steam 
two hours. When cold cut in slices and fry. 


SARDINE SAVOURY 

Chop finely as many sardines as required. Add hard-boiled egg 
finely chopped, a little butter and milk, salt and pepper, and a 
few drops of lemon juice. Heat all in a saucepan and serve on 
squares of buttered toast. 


BACON AND OYSTERS 

Fry bacon lightly; dip oysters in egg and breadcrumbs; fry 
lightly. Serve very hot. 


— WHOLESOME AND NUTRITIOUS 
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“ DAISY ” PEANUT BUTTER IS — 


BURMESE SAVOURY 

1 lb. rice 1 small teaspoon curry powder 

2 ozs. grated cheese 1 oz. butter 

3 large tomatoes Salt and pepper 

Put butter in saucepan, and tomatoes cut up, then seasoning 
and boiled rice, and lastly cheese. Serve very hot. 


MACARONI CHEESE 

Boil Ufr- macaroni in salted water for 15 minutes. Make white 
sauce with J-pint milk, loz. butter, seasoning, and loz. flour, 
then add beaten egg. Strain the macaroni and add it to the sauce. 
Add 2 large tablespoons grated cheese. Turn into buttered pie 
dish, sprinkle thickly with grated cheese, and bake in moderate 
oven till browned, or serve without baking on toast. 


CHEESE MACARONI (American) 

6 skinned tomatoes 3 ozs. grated cheese 

3 ozs. cooked macaroni 3 cup buttered crumbs 

1 tablespoon milk Salt and pepper 

1 sliced onion 

Fry the onions and tomatoes in a little dripping until cooked. 

Butter pie dish, put in macaroni, milk, cheese, onions, tomatoes, 
and pepper and salt. Cover with buttered crumbs and bake about 
20 minutes. 


WELSH RAREBIT 

i lb. grated cheese 2 tablespoons milk 

1 oz. butter 1 teaspoon made mustard 

Grate cheese. Boil milk and butter; stir in cheese. When melted 
stir in mustard and pour over buttered toast. 


MAKE SCHOOL SANDWICHES WITH — 
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— DELICIOUS AND APPETISING 


PORK AND BEANS 

Cook a small piece of lean pork and cut into small pieces. 
Then put 11b. haricot beans, previously soaked, in the liquid 
the pork has been boiled in. Cook till tender. Then place in pie 
dish; add the pork, 1 tablespoon golden syrup and a sprinkling 
of pepper. Cook in moderate oven half-hour. 


TONGUE CUTLETS 

Cook -^-dozen pickled sheep tongues in water for 3 hours, or till 
tender. Then skin the tongues, cut them lengthwise, dip in beaten 
egg, then in breadcrumbs, and fry in boiling fat till golden 
brown. Serve with mashed potatoes and tomato sauce. 


SAUSAGE AND EGG PIE 

Line a deep sandwich tin with shorl pastry. Put in sliced 
sausages. Beat up 2 eggs with ^-pint milk and little pepper; 
pour over sausages and cover with pastry and cook about half- 
hour. 


IT IS NOT FUNNY 


To suffer from Rheumatism, Neuritus, 
Lumbago, etc., BUT— 


IT IS FUNNY— 


To suffer when You can be Cured, or 
Have Your Money 
Back. 


Write for Booklet, “ HOW TO BE WELL ” 
P.O. BOX 1760. AUCKLAND. C 1. 


COUTT’S ACETIC ACID 


— “DAISY” PEANUT BUTTER 
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FOR TASTY SANDWICHES — 


MY OWN RECIPES 
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“ DAISY ” COFFEE IS — 
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— USE “DAISY” PEANUT BUTTER 


The _ 

PERFECT DRINK 

IS 

COFFEE ! -Why do we drink it? 

First and foremost, Coffee is the most delicious drink known 
to mankind. It smells good! It tastes good,, while all mankind 
responds to its wonderful stimulating properties. 

BUT—DID YOU KNOW— 

That it is a pure stimulant, with no harmful reaction? 

That it stirs the mind and heart to greater activity, and gives 
relief from cold and hunger? 

DID YOU KNOW— 

That the business man, the student, and the worker are able 
to carry on day by day, keener in all activities, influenced by the 
mild stimulant of Coffee? 

Nothing gives greater relief from cold and fatigue than a good 
cup of Coffee. 

Nothing cheers a faint heart, or relieves the greyness of life, 
or brings fresh inspiration, as this wonderful cup of good cheer. 

It is an extraordinary fact that few people realise the great 
gift given us by nature herself. Coffee, freshly roasted and ground 
and brewed, is a true friend to mankind. 

Professor Prescott has given Coffee a clean bill of health. He 
states that “ The history of human experience, as well as the 
results of scientific experimentation, point to the fact that Coffee, 
properly prepared and rightly used, gives comfort and inspiration, 
and augments mental and physical activity.” 

A perfect blend of the world’s finest and most expensive Coffees 
is given to you in “ Daisy ” Coffee and Chicory—a drink that 
nothing can excel. 

Its aroma charms the senses! Its taste pleases the palate! While 
the brain registers keen satisfaction and delight. 

Try it once — you’ll want it again. The family will clamour 
for it! 


— PURE AND STIMULATING 
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“ DAISY ” COFFEE IS — 


MY OWN RECIPES 


“DAISY” COFFEE — 
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— FRESH AND ECONOMICAL 


FISH — Fresh 


BOILED 

Lay fish on plate, tie up plate in butter cloth, plunge into boiling 
water into which has been added 1 teaspoon salt and 1 table¬ 
spoon vinegar. Simmer gently 10 minutes to every pound and 
10 minutes over. Serve with parsley or egg sauce. 


STEWED 

V 

Place fish in frying pan with pieces of butter and ^-cup water; 
pepper and salt; cover and cook slowly. When soft, take out fish 
carefully, add a little more water to pan, thicken with flour, and 
add a little chopped parsley. 


BAKED 

Place fish in baking dish, with 1 tablespoon butter, 1 tablespoon 
vinegar and 2 tablespoons water; pepper and salt. Cover with 
greased paper and bake slowly for 1 hour, basting well. Take out 
fish and add flour and water as in making gravy. 


BAKED FILLETS 

Roll the seasoned fillets neatly and tie or skewer. Squeeze a little 
lemon juice over, cover with greased paper, and bake slowly till 
tender — about half-hour. Arrange on a hot dish, coat with sauce, 
and garnish with parsley. 


— WARMS AND CHEERS 
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“ DAISY ” COFFEE — 


FRIED 

When frying fish, use plenty of fat, and do not put fish in to 
cook until fat is smoking hot. 


BATTER (Economical) 

4 tablespoons flour, pinch baking powder; salt and pepper, and 
water to make a fairly stiff batter. Beat well. 


BATTER 

4 tablespoons flour with ^-pint milk; add salt and pepper and 
beat well. An egg can be added if wanted richer. This batter 
should be just thin enough to run over the back of the spoon. 


VARIOUS WAYS 

Dip fish in batter. 

Dip fish in egg and then in breadcrumbs. 
Dip fish in milk and then in oatmeal. 

Dip fish in beaten egg and then in flour. 
Dip fish in seasoned flour. 


FISH—Smoked 

BOILED 

Skin fish, cut in pieces, place in cold water, bring to boil and 
simmer a minute. Serve with piece of butter on each piece. 


“ DAISY ” TEA EXCELS IN — 
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— REFRESHES AND SATISFIES 


FRIED 

Skin fish and fry lightly in butter. 


SAUCED 

Cut up into nice pieces, place in pan and cover with milk and 
water. Bring to boil, thicken with flour and season lightly. 


SHREDDED 

Shred fish with two forks, place in saucepan with little milk 
and 1 teaspoon butter. Bring to boil and thicken with flour 
and season to taste. Serve on toast. 


SCRAMBLED 

Break fish into small pieces and beat up 2 eggs, add a little 
milk, salt and pepper, and place in pan with a dessertspoon 
butter. 


BAKED 

Skin fish, place in baking pan with 1 cup water, and place on 
top several slices of nice fat bacon. Cook slowly for 20 minutes. 
Lift out fish and serve with the crisp bacon. 


MY OWN RECIPES 


I 


— FLAVOUR AND QUALITY 



















“DAISY” TEA EXCELS IN— 


MY OWN RECIPES 



FLAVOUR MAKES THE COFFEE — 
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— PURITY AND ECONOMY 


SOUPS 


POTATO SOUP 

4 potatoes 2 onions 

Cut onions finely, fry lightly in butter, add to boiling potatoes. 
When cooked strain, keeping water. Mash potatoes, add liquid 
and 1 cup milk, seasoning. Pass through a sieve for potato cream. 


SCOTCH BROTH 


1 knuckle mutton 
£ cup dried peas 
1 tablespoon barley 
1 onion 

Put all in saucepan and boil 


1 grated carrot 
1 small turnip, diced 
Some cabbage cut small 
Parsley 

2£ hours. 


PEA ">OUP 

Mutton bones 1 onion 

Add 1 cup dried split peas, a little bacon rind. Boil 2 hours and 
strain. Serve with little cubes of fried bread. 


FISH SOUP 

Take bones, fins, and head (if liked) of any fresh fish. Place in 
saucepan with cut-up onion. Boil 1 hour, then strain. Add equal 
quantity milk, and thicken with a little flour, and add salt, 
pepper and 1 good teaspoon Worcester sauce. 


— “ DAISY ” HAS THE FLAVOUR 
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FOR SUPPERS AND LUNCHES — 


PEANUT SOUP 

This is a soup which is rarely tasted in New Zealand; but in 
the East, where peanuts grow, it is served commonly, and is 
indeed a most delicious dish. 

Simply prepared, appetising, nourishing and delicious, it will, 
we are sure, meet with universal approval. 

4 -* • , 1 1 r a . . * 

Take 1 tablespoon “Daisy” Peanut Butter and mix with 2 cups 
warm water. Add w T ater slowly at first till mixture becomes 
creamy. Then place in saucepan with small onion cut fine, with 
a little pepper and salt. Cook half-hour (strain if liked smooth), 
then add I large cup milk, and thicken wdth J tablespoon 
ordinary flour. 


ONION SOUP 

6 onions, and boil till tender. Press through sieve. Reheat, add 1 
or 2 cups milk and thicken with flour. Add seasoning and 1 
teaspoon butter. 


TOMATO SOUP 

lib. tomatoes boiled in 1 pint water. When cooked pass through 
sieve. Put 2ozs. butter in saucepan; w r hen melted add 1 table¬ 
spoon flour and boil 5 minutes, then gradually add tomato and 
^-pint hot milk. Mix well and boil together. 


LENTIL SOUP 

Use any meat stock, add 1 onion, 1 carrot and 1 cup lentils. Boil 
2 hours and strain. Just before serving add ^-cup milk. 


MACARONI SOUP 

1 pint water 1 carrot 

1 pint milk 2 tablespoons grated cheese 

1 or 2 ozs. macaroni Salt, pepper and flour 

1 onion 

Boil macaroni, carrot, onion and seasoning for 1 hour; lift out 
carrot and onion and add milk. Thicken with little flour and 
add grated cheese last. Must not boil after cheese is added. 


THE DRINK OF DRINKS — 












— SPREAD “ DAISY ” PEANUT BUTTER 


MY OWN RECIPES 


— “DAISY” THE COFFEE DELICIOUS 
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DEUGHT YOUR GUESTS — 


What is Salt to Food? 


Answer— 

What Chicory is to Coffee. 


A little salt added to most foods makes them decidedly more 
palatable, and seems to bring out the perfection of any flavour. 

So Chicory blended with Coffee adds to its strength and 
flavour, and improves that fascinating tang which no other drink 
in the world can supply. 

A little too much of either would ruin both Food and Coffee. 



What is 


It is a vegetable which has been in use for probably 2,000 years. 
The leaves are highly prized as a winter salad. The roots, which 
we use, are large, white and fleshy, running deep into the ground 
like a parsnip. They are brought by the growers to factories, where 
they are washed, sliced and dried, ready for roasting. 

Careful and extensive research has discovered that Chicory con¬ 
tains nothing injurious to health; on the contrary, tt is a decided aid 
to digestion. 

Occasionally we find people who say that Coffee alone is in¬ 
clined to produce biliousness and sleeplessness. Medical men have 
discovered that the addition of Chicory counteracts this. 

We are satisfied that the great majority of people prefer a 
Coffee and Chicory blend. The delicious tang is intensified, the 
strength increased, and the price reduced. 

The United States and National Dispensatory (recognised as an 
authority by all physicians and druggists) discloses that it tends 
to increase the appetite, promote digestion and stimulate the liver. 

“ Daisy ” Coffee and Chicory, a daily delight and source of 
cheer, is rapidly becoming the Drink of Drinks. 

Have you tried it? 


A WORD TO THE HOSTESS 














— SERVE “ DAISY ” TEA 


MEAT DISHES 

Cuts of Meat and how to Cook them 

ROASTING 

Beef. — Sirloin, wing rib, rolled ribs, topside. 
Mutton. — Leg, shoulder, loin, saddle. 

Pork. — Leg, loin, fillet. 

Veal. — Shoulder, loin, leg, fillet. 


TIME FOR COOKING 

Beef . — 15 minutes every pound, and 15 minutes over. 
Mutton . — 20 minutes every pound, and 20 minutes ever. 
Pork . — 30 minutes every pound, and 30 minutes over. 


BOILING 

r ‘ ' 

Corned Beef. — Silverside, brisket, ox tongues. 
Mutton. — Leg, sheep’s tongues, corned breast. 
Pork. — Breast, pig’s cheek, ham. 


TIME FOR COOKING 

Salt Meat . — About 30 minutes every pound, and 30 minutes 
over. 

% 

Fresh Meal . — About 20 minutes every pound, and 20 minutes 
over. 


POT ROASTING 

Topside, wing rib, bladebone steak, etc. Any meat inclined to 
be tough and dry. 


— HAPPY GUESTS—“ DAISY 99 TEA 
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FRAGRANT “ DAISY ” TEA — 


GRILLING 

Rump and fillet steak, loin chops, cutlets. 


STEWING 

Shin meat, skirt, bladebone or chuck steak, ox tail, tripe, neck 
chops or breast of mutton. 


FRYING 

Liver, bacon, kidney, pork chops, loin chops, brains, sausages, 
cutlets. 


TO ROAST MEAT 

Place meat in baking dish, dredge with flour, sprinkle with salt 
and pepper, and cover with dripping. Bake in hot oven half an 
hour, then cook slowly, basting frequently. 


TO POT ROAST MEAT 

Put 1 tablespoon dripping in saucepan, make very hot, then 
place in well-floured meat; brown on all sides, then add an 
onion, cut in quarters, and 1 cup boiling water. Simmer very 
slowly. 


TO BOIL MEAT 

Place fresh meat in boiling salted water, salt meat in warm water 
and bring slowly to boil. Boil briskly for 10 minutes, remove 
scum, then simmer gently. 


TEST THE BEST — 














— IT NEVER DISAPPOINTS 


MEAT 

BRAIZED STEAK 

Cut bladebone steak into pieces required for serving, dredge with 
flour, salt and pepper. Place 1 tablespoon dripping in saucepan, 
make very hot, add pieces of meat; brown on both sides. Add 
a couple ol cut-up onions and 1 cup of boiling water. Simmer 
slowly for 2 hours. A few carrots cut up and added are an 
improvement. 


STUFFED STEAK 

Take a piece of thick rump steak and cut a pocket in it. Stuff 
this with breadcrumbs, an onion cut fine, pepper and salt (and 
a strip of bacon cut up if liked), lie, sew, or skewer meat 
tightly, brown in saucepan with a tablespoon of dripping; add 
1 small cup water, and simmer slowly 2J hours. 


BAKED STEAK 

Mix together: — 

1 heaped tablespoon flour 
1 teaspoon sugar 
1 small teaspoon mustard 
Salt and pepper 
i teaspoon carl), soda 


2 tablespoons vinegar 
8 tablespoons water 
1 teaspoon Worcester Sauce (if 
liked) 


Cut steak into pieces and lay in the batter. Cook in a casserole 
or any covered dish for 2 hours. 


MUTTON AND GREEN PEAS 

H lbs. lean neck of mutton 1 chopped onion 

2 !bs. green peas 

Cut the mutton into neat chops. Place in a saucepan with warm 
water; add chopped onion and seasoning. Bring to boil, remove 
scum and boil l hour. Add peas and simmer another hour. 
Thicken with little flour. 


— FRAGRANT “ DAISY ” TEA 
















“DAISY” PEANUT BUTTER — 


STUFFED MUTTON 

Remove bones from shoulder mutton. Place in meat a stuffing 
made of breadcrumbs, onion, a very little sage, salt and pepper. 
Roll up and tie with string and roast. Remove string before 
serving. 


SEA PIE 

Cut up ljlbs. beef or mutton, roll in seasoned flour,and fry brown 
in saucepan. Add 1 carrot, 1 turnip, and 1 onion cut small, and 
1 cup water. When half-cooked make a suet pastry, roll out ^-inch 
thick, place over meat, and cook slowly. 


CASSEROLE STEW 


1 lb. leg chops or 1 lb. bladeb 

steak 

2 carrots 
2 parsnips 


2 small onions 
4 potatoes 
Seasoning 


Flour chops and lay in casserole and sprinkle with salt. Add 
vegetable, cut in slices, add seasoning. More than half fill the 
dish with water and cover with lid. Cook about 2 hours. 


SHEPHERD’S PIE 

Mince up some cold meat and add gravy and a little tomato sauce. 
Cover with mashed potatoes, little dabs of butter, and brown in 
the oven. If gravy is not to hand, fry an onion cut small, add 
water and thicken. This makes quite a tasty gravy to add to the 
meat. 


YORKSHIRE PUDDING 

3 tablespoons flour 2 eggs 

1 good breakfastcup milk Salt to taste 

Mix flour to a smooth paste with some of the milk, add beaten 
eggs and beat well, then add rest of milk. Beat again. Pour into 
hot greased dish. Bake about f-hour. 


“DAISY” PEANUT BUTTER IS — 
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WHOLESOME AND NUTRITIOUS 


STEWED RABBIT 

Wash and cut up a rabbit and soak in hot water with 1 table¬ 
spoon salt for half-hour. Take out and put in saucepan with 3 
onions cut in quarters, and several pieces of bacon. Cover with 
water and simmer till tender. It may take about 2 hours, 
according to the age of the animal. Thicken with flour and 
seasoning. 


NECK OF MUTTON, BOILED 

2;llbs, neck of mutton. Cut off some of the fat and place in 
boiling water, and boil for 5 minutes. Remove scum, add little 
salt and pepper and an onion, and two or three carrots and 
parsnips cut in quarters. Simmer for 2 hours. Dish up on plate 
with the vegetables and pour over the meat parsley sauce made 
with 1 small cup milk and 1 cup liquid the meat has been in. 


COLD MEAT CURRY 

Fry a chopped onion in a little dripping, add a chopped tomato 
and apple, if liked- but is not necessary. If any gravy, add; and 
if not, a large cup water. Stir in 1 large teaspoon curry powder 
and thicken to right consistency. W'hen onion is tender add 1 
teaspoon golden syrup, 1 teaspoon chutney and 1 teaspoon 
vinegar, and cut-up cold meat. Heat through, and serve with 
boiled rice. 


FRIED CUTLETS 

Dip cutlet in beaten egg and then in seasoned breadcrumbs, and 
fry in boiling fat. Drain on paper. 


— DELICIOUS AND APPETISING 
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FOR TASTY SANDWICHES — 


STEAK AND KIDNEY PIE 

Cut up amount of bladebone steak required, two kidneys and an 
onion. Shake a little flour and pepper over meat. Place in basin, 
barely cover with water, and cover with a plate. Place in sauce¬ 
pan with a little boiling water and cook 3 hours. Thicken with 
flour and add salt to taste. 

Make a short crust of 

1 cup flour Little salt 

3 tablespoons dripping i tablespoon baking powder 

Make very stiff with as little water as possible. Put meat in pie 
dish, cover with crust, bake 20 minutes in hot oven. 


BEEF STEAK PUDDING 

1 lb. steak 1 onion 

2 sheep’s kidneys 

Cut meat in pieces and season it. Line a greased basin with suet 
pastry, fill with meat, nearly cover with pastry. Tie over it a 
scalded and floured cloth, plunge into boiling water, and boil 
3 hours. 


SUET PASTRY 

i lb. flour 3 or 4 ozs. suet 

\ teaspoon baking powder Pinch salt 

Make into light dough with water. 


HOT POT 

1 lb. meat 2 onions 

2 lbs. potatoes 

Cut the meat into slices and dip each piece in flour. Peel and 
slice potatoes and onions. Put a layer of meat in pie dish, then 
a layer of onions, and then potatoes, and so on till dish is full, 
covering last with potatoes. Fill three parts full with water. 
Stew in slow oven 2-| hours. 


MAKE SCHOOL SANDWICHES WITH— 
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“DAISY” PEANUT BUTTER 


SALADS and DRESSINGS 

LETTUCE AND TOMATO 

Cut lettuce finely and cover with sliced tomatoes. 


CUCUMBER AND TOMATOES 

Cut in thin slices and add pepper and salt, and pour over a little 
vinegar. 


BEETROOT 

Cook beet well, then cut up and pour over it a mixture made ^-cup 
vinegar, 4 teaspoons sugar, a little salt, and f-cup warm water. 
Let stand a while. Serve on a lettuce leaf. 


POTATO AND ONION 

Cut up cold cooked potatoes into dice shapes, and cut a small 
onion finely. Place in a dish, pour over a little thick mayonnaise, 
and mix altogether. Serve on a lettuce leaf. 


CELERY AND APPLE 

Cut up celery into small pieces, then grate some apples over it. 
and cover with dabs of mayonnaise. 


CABBAGE SALAD 

Foundation of a lettuce leaf, place on it a hollowed tomato, fill 
with heart of cabbage cut finely. Grate a little cheese over it, and 
cover with mayonnaise. 


— USE “DAISY” PEANUT BUTTER 
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“DAISY” COFFEE IS — 


BEAN AND PEA SALAD 

Any cold peas or beans, or both mixed together, mixed with 
mayonnaise, and serve as salad. 


Dressings 


SALAD DRESSING 

2 tablespoons vinegar 

3 tablespoons water 

4 teaspoons sugar 
Pinch salt 


I egg. beaten 
1 teaspoon butter 
1 mustardspoon made mustard 


Beat egg and put all in small pot and stir till it thickens. 


LAST-MINUTE DRESSING 

Take yolk of hard-boiled egg, add 1 dessertspoon sugar, -J-tea- 
spoon mustard, a little salt and pepper. Mix together, add J-cup 
milk, then 2 tablespoons vinegar. 


MAYONNAISE 

2 eggs 1 teaspoon mustard 

Pinch salt 1 tablespoon flour 

2 tablespoons sugar Small piece butter 

Beat altogether and add I cup vinegar and 1 \ cups water. Boil 
until thick and bottle. When using add a little milk. 


MAYONNAISE 

3 eggs 2 tablespoons butter 

Small tin unsweetened condensed ^ cup sugar 

m ilk ^ teaspoon each mustard, salt 

i teacup vinegar and pepper 

Beat butter and sugar, add salt, pepper and mustard, then eggs, 
milk and vinegar last. Put in saucepan and cook till thickens. Do 
not boil. 


“DAISY” COFFEE IS — 
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PURE AND STIMULATING 


SAUCES 


WHITE SAUCE 

i pint niilk Small piece butter 

1 dessertspoon flour Finch salt 

Heat milk, add flour mixed smooth with little cold milk: living 
to boil, stirring all the time. Then add butter and salt, and 
simmer another couple of minutes. 


PARSLEY SAUCE 

Add 1 tablespoon chopped parsley to a white sauce and season. 


ONION SAUCE 

Boil two onions till lender, chop fine and add to white sauce. 
Season. 


EGG SAUCE 

Boil 2 eggs hard. Chop finely and add to white sauce. 


APPLE SAUCE 

Slice some apples, add a little sugar and little water. Cook 
slowly. 


SAUCE FOR CORNED BEEF 

i teacup sugar \ teaspoon pepper 

i teacup vinegar 1 teaspoon mustard 

\ teacup stock (from corned 1 egg 

beef) 


Mix all together and beat. Then boil like a custard. Use hot with 
hot meat and serve cold with cold meat. 


— FRESH AND ECONOMICAL 











“DAISY” COFFEE — 


SYRUP SAUCE 

1 cup milk 1 dessertspoon golden syrup 

1 dessertspoon cornflour Vanilla essence 

Bring milk and syrup to boil, thicken with cornflour, and add 
few drops vanilla. 


CUSTARD SAUCE 

1 cup milk 1 teaspoon sugar 

1 egg Pinch salt 

1 teaspoon cornflour Vanilla 

Heat milk, thicken with cornflour mixed smooth with little cold 
milk. Beat egg and sugar and pour on hot sauce, then return to 
saucepan and heat slowly. Do not boil. Take off and add vanilla. 


LEMON SAUCE 

Boil i-pint water, 2 tablespoons sugar; add 1 teaspoon cornflour 
mixed to smooth paste with cold water. Stir all the time, and 
boil a few minutes. Add the rind and juice of large lemon, and 
take off. Orange sauce can be made the same way. 


SWEET SAUCE (for Steamed Puddings) 

1 tablespoon butter 1 tablespoon flour 

1 tablepoon sugar 

Mix together, put in pot, and when butter melts through add 
1 large cup boiling water. 


“DAISY” COFFEE — 










— WARMS AND CHEERS 


PUDDINGS 

BAKED PANCAKES 

2 ozs. melted butter 
2 cups milk 
2 ozs. sugar 

Mix well together. Place in well-buttered shallow dish. Bake 
half-hour. Serve with lemon and sugar. 


2 eggs, beaten 
2 ozs. flour 


PINEAPPLE PUDDING 


h cup butter 
1 egg 

1 cup flour 
^ cup sugar 


1 teaspoon baking powder 
i cup cold water 
\ teaspoon vanilla 
Pineapple slices 


Spread layer of butter in round cake tin. about ^in. thick, then 
a similar layer of brown sugar. Place slices pineapple on top, 
then add sponge mixture. Turn out upside down, and serve hot 
or cold with whipped cream. 


APRICOT AND SAGO PUDDING 

Soak 1 cup dried apricots for two hours, then add to f-cup sago, 
2 tablespoons sugar, and 1 heaped tablespoon golden syrup. 
Bake in oven one hour. Serve with cream. 


SPONGE PUDDING 

# 

1 teacup sugar 2 eggs 

1 teacup flour 1 teaspoon baking powder 

2 ozs. butter 2 tablespoons cold water 

Beat butter and sugar, add melted butter, flour, baking powder 
and water. Bake half-hour. Turn out, put jam and cocoanut on 
top. 


— REFRESHES AND SATISFIES 
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“DAISY” TEA EXCELS IN — 


RAISIN TART 

Boil half-cup raisins in half-cup water, with little lemon rind, 
2 tablespoons sugar. Thicken with 1 tablespoon cornflour. Let 
boil a few minutes, then add juice of half lemon. Line a pie 
plate with pastry, fill with raisin mixture. Cover with pastry 
and cook in quick oven. 


GERMAN FRITTERS 

Cut some stale bread into slices half-inch thick, and each slice 
into pieces. Dip each in milk, and then in beaten egg. Fry a 
golden brown in deep fat. Warm some golden syrup and pour 
over the fritters and serve. 


BAKED APPLES 

Remove the core from some large apples. Then mix 5 tablespoons 
brown sugar with half-cup seedless raisins or with half-cup dates, 
and a pinch cinnamon. Fill centres of apples and place in dish. 
Pour water into dish to a depth of half-inch and add any of the 
mixture left over. Bake in moderate oven three-quarters of an 
hour. 


APPLE CRISP 

Slice four large cooking apples into casserole, pour over tj-cup 
cold water, sprinkle lightly with cinnamon. Rub together J-cup 
sugar, -cup flour, 2\ tablespoons butter until crumbly. Put 
on top of apples. Bake about 30 minutes. Serve hot or cold. 


APPLE PUDDING 

Make a scone paste of 1 cup flour, 1 teaspoon baking powder, 
2ozs. butter. Mix with milk. Roll out flat and place cut-up apples; 
sprinkle with sugar and a few cloves. Roll up and place in 
buttered pie dish. Pour over the top 1 cup hot water in which 
1 tablespoon each of butter and sugar has been dissolved. Bake 
in good oven 1 hour. 


---s_ 

“DAISY” TEA EXCELS IN— 
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— FLAVOUR AND QUALITY 


BAKEWELL TART 

Some short pastry, 1 egg and its weight in butter, sugar, flour, 
pinch salt, and ^-teaspoon baking powder. Line plate with pastry, 
spread with jam. Cream butter and sugar, beat in egg and dry 
ingredients. Spread over jam. Bake half-hour. 


MONA PUDDING 

Stew 2 bundles rhubarb till tender. 2 eggs, their weight in flour, 
castor sugar and butter, 1 level teaspoon baking powder, 3 table¬ 
spoons milk, 1 grated lemon rind. Beat butter and sugar to a 
cream. Mix flour, baking powder and lemon rind together. Add 
eggs one at a time to butter and sugar, beat well. Add dry in¬ 
gredients, and lastly the milk. Put mixture about Jin. deep in 
pie dish, gently pour on rhubarb, with little juice, cover with 
remainder of mixture, make smooth. Put in hot oven and cook 
about 1 hour. 


FRUIT SPONGE 

2 eggs 1 teaspoon baking powder 

3 tablespoons sugar 1 tablespoon butter 

1 cup flour Milk to mix 

Beat eggs, butter and sugar together and add to other ingredients. 
Beat well. Pour over hot fruit in pie dish and bake half-hour. 
Serve hot. 


BAKED APPLE AND JAM ROLL 

2 cups flour 4 level teaspoons baking powder 

1 tablespoon butter Milk to mix 

1 small teacup sugar 

Rub butter into flour, etc. Make into soft scone dough with milk. 
Roll out £in. thick. Spread with butter and finely-chopped apples. 
Sprinkle with sugar and cinnamon or cloves. Roll up. pinch ends, 
put in greased pie dish. Pour over roll 1 tablespoon butter, 
2 tablespoons sugar, and 1 cup of boiling water, mix together. 
Bake 1 hour in moderate oven. 

N.B.—Jam or pineapple may be used in place of apple. 


— PURITY AND ECONOMY 
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Poultry . . . 

Catching the Christmas P<»ul 

trv Instead of chasing the pool 
doomed birds round the yard 
and frightening all the others 
or sneaking on them on the 
roost at night, as we used to do, 
just make a catching wire such 
as poultry men use. 

A piece of strong wire about 
three feet long or whatever 
length will suit i‘s ideal. Bend 
one end to make a handle for 
easy handling, and make a fairl\ 
long narrow hook on the lower 
end. 

It is really a poultry hook 
made on the lines of the shep 
herd’s crook. When feeding the 
fowls it is the simplest thing 
to slip the wire round the leg 
of the unsuspecting bird. No 
fuss, no bother at all and one 
of the best hints we have dis¬ 
covered. . - 

And plucking it. This is the 
best and simplest way of pluck¬ 
ing poultry. We can do a goose 
in a matter of minutes; first pour 
water over it. thoroughly satur¬ 
ating it, then plunge in a 
bucket of cold water and leave 
for ten minutes. The ^old water 


makes the flesh firm and the 
feathers will come away nice 
and clean. Kiwi. 

Two tips for your Christmas 
Pam.—fa> When boiling, and a 
good tablespoon of gelatine to 
7 or 81b ham, helps to set and 
easier to slice and not crumble 
(b) 2 tablespoons of treacle 

added to large boiling ham en¬ 
hances flavour —C.T.M. 

To hasten the growing of 

sweet-peas, corn, peas and 
beans, try soaking the seeds in 
a small quantity of water over 
night. I have been doing this 
for vears with the greatest re¬ 
sults. —“Worthwhile ” 

Keep ail tea packets, and re¬ 
move both ends. When planting 
time comes, cover each tomato 
plant with one to protect it 
from winds and draughts for 
the first week or so of growth 
Growers in cooler climates will 
find this very helpful. 

—“Zest ” 

Flour the knife when chop¬ 
ping up raisins, dates or any 
other dried fruits. Prevents 
fruit sticking to the knife and 
saves time and effort. —“Andie.” 
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FLAVOUR MAKES THE COFFEE — 


BAKED CUSTARD 


1 pint milk 
4 oz. ijutter 

2 eggs 


3 Icaspoons maizena 
Essence lemon 


Mix maizena with a little cold milk and pour boiling milk on 
it. Stir in the butter and cool a little. Add the beaten eggs and 
essence. Pour into buttered pie dish and bake in slow oven about 
f-hour. 


FRITTERS 


I or 2 eggs 
1 cup flour 


i cup milk 

4 teaspoon baking powder 


Beat eggs, add milk, then flour and baking powder. Cut apples 
into thin slices, dip in the baiter and fry in boiling fat. Drain 
on paper, sitt sugar over them, and serve at once. Banana 
fritters made with bananas cut in halves. 


RICE FRITTERS 

Stir some cold boiled rice into fritter batter, add a little sugar, 
and fry in spoonfuls. Serve with golden syrup. 


MILK PUDDINGS 

2 tablespoons rice 1 tablespoon sugar 

1 pint milk Pinch salt 

Wash rice, put in greased pie dish, add milk, etc. Bake slowly. 
If skim in ilk is used, add a little butter. 

Tapioca, Sago. T ermicelli and Macaroni are cooked in same way. 


THE DRINK OF DRINKS — 
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“DAISY” HAS THE FLAVOUR 


Steamed Puddings 

When steaming pudding, water must he kept boiling 

all the time. 


DATE PUDDING 

14 cups flour 1 tablespoon butter 

1 cup dates 1 te.aspoon baking powder 

1 cup sugar 

Mix with egg and a little milk. Boil 3 hours. 


JAM AND GINGER PUDDING 

Beat 1 tablespoon sugar, 1 tablespoon fat. Mix separately 2 
tablespoons jam and -J-cup milk in which 1 teaspoon soda has 
been dissolved. Mix together and add 1 cup flour. 1 teaspoon 
ginger, pinch salt. Steam 2 hours. 


CHESWICK PUDDING 

1$ cups flour 
1 teaspoon soda 
4 teaspoon salt 
3 tablespoons sugar 
Steam 2 hours. 


2 tablespoons dripping 
1 cup sultanas or currants 
A little chopped lemon peel 
1 cup milk 


ROILED SPONGE AND APPLE PUDDING 

4 ozs. flour 1 egg 

2 ozs. sugar 1 teaspoon baking powder 

2 ozs. butter Apples 

Rub butter into flour, add sugar, baking powder, then mix with 
well-beaten esrs. Roll out, line basin with paste, fill with sliced 
apples, sprinkle with sugar, little water, and a few cloves; cover 
with paste. Tie over basin greased paper, steam 2 hours. 


ROLY-POLY PUDDING (Steamed) 

6 ozs. flour Level teaspoon baking powder 

3 ozs. grated suet or shreddo Pinch salt 

Mix with cold water to a stiff paste. Roll out, spread with jam, 
syrup, or finely-chopped apple. Roll up, pinch ends together, 
put into basin, cover with greased paper, and steam 2 hours. 


— “DAISY,” THE COFFEE DELICIOUS 
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FOR SUPPERS AND LUNCHES — 


RAISIN PUDDING 

] cup sugar 1 cup raisins 

1 egg 1 small cup milk 

14 cups (large) flour Rutter size of egg. 

2 small teaspoons baking powder 

Cream butter and sugar, add egg. Mix raisins, baking powder and 
flour, and stir all into mixture. Make into stiff batter, put into 
buttered basin and steam 1 hour. Serve wfith golden syrup. 


STEAMED SPONGE 

Beat 1 tablespoon sugar and loz. butter; add 2ozs. flour, then 
1 egg beaten w r ell. Then add 4-teacup milk, loz. flour, and 1 tea¬ 
spoon baking powder. Steam 1 hour. Serve with lemon sauce. 

Lemon Sauce — 

14 cups water 1 tablespoon cornflour 

1 tablespoon golden syrup Lemon rind and juice 


BREAD AND BUTTER CUSTARD 

Butter a hasin and put in a tablespoon jam, or decorate with 
sultanas. Almost fill hasin with buttered bread cut in fingers. 
Beat 2 eggs, add f-pint milk and a little essence, and pour over 
bread. Cover with greased paper. Let it stand quite half an hour, 
and then steam for 1 hour slowly. 


RICE PUDDING 

Put 2 tablespoons rice, 1 pint milk, 1 tablespoon sugar, pinch 
salt, 1 teaspoon butter into basin, and steam 2 hours. 


FRUIT PUDDING 

14 cups flour 
2 cups mixed fruit 
1 cup breadcrumbs 
1 cup sugar 

4 teaspoon each of nutmeg and 
spice 

Steam in basin for 3 hours. 


4 cup suet 
1 teaspoon soda 
14 cups milk 
A little lemon peel 
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DELIGHT YOUR GUESTS — 
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— SPREAD “DAISY” PEANUT BUTTER 


T 


COLD SWEETS 

LEMON FOAM 

1 cup sugar Juice of 2 lemons and a little 

1 cup hot water grated rind 

Mix all together and boil 5 minutes. Then add 3 dessertspoons 
cornflour mixed smooth with cold water, stir for a couple of 
minutes. When cool, add whites of 2 eggs beaten stiff, then set 
in mould. The yolks of the eggs will make a sauce. 


PINEAPPLE AND BANANA 

Open a tin of pineapple cubes, pour into dish; cut up several 
bananas and add. 

• i 


FRUIT IN JELLY 

Make a jelly and add peaches, pineapple or bananas, and leave 
till set. 


POOR MAN’S TRIFLE 

Cut up any stale sponge cake, spread with raspberry jam, place 

in dish. Put 2 teaspoons vanilla essence in cup with 1 tablespoon 

sugar, and fill with water. Pour over sponge cake. Then pour 

over all a nice custard and leave till set. 

- 


FRUIT SQUARES 

Cut slices of stale sponge cake about lin. thick. Fry in butter. 
Put slices of banana or segments of orange on top of each slice, 
and decorate with whipped cream, cherries and walnuts, if liked. 


— SERVE “ DAISY ” TEA 
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A WORD TO THE HOSTESS — 


SPANISH CREAM 

1 oz. gelatine 3 tablespoons sugar 

1 pint milk Vanilla essence 

3 eggs 

Soak gelatine in milk for I hour. Pul in pan and let come to 
boil, stirring all the time. Beal yolks with sugar, add milk, stir 
till thickens. Take off fire, add stiffly-beaten whites and essence. 
Pour into mould to set. 


RASPBERRY SHORTCAKE 

$ cup sugar 1 large cup flour 

1 tablespoon butter 1 large teaspoon baking powder 

1 egg 

Add |-cup boiling water to make soft. When cool open a tin 
of raspberries, put half on one sponge, cover with the other 
spotige. Put more raspberries on top and pour thick cream over 
all. 


LEMON PIE 

2 cooking apples 1 cup brown sugar 

1 lemon—rind and juice Small lump butter 

2 eggs 

Grate apple, mix all together, and bake iti a pastry shell in 
moderate oven half-hour. 


LEMON SAGO 

1 teacup sago 1 lemon 

1 pint water 1 tablespoon golden syrup 

Wash the sago and cook in the water with the grated rind of 
lemon till clear. Add the syrup and lemon juice. Pour into glass 
dish arid serve cold. 


COCOANUT TART 

1 lb. cocoanut Small lump butter 

2 eggs 2 tablespoons sugar 

Mix all together. Line dish with pastry, spread with jam and 
cover with mixture. 


FRAGRANT “ DAISY ” TEA — 













TEST THE BEST — 


COFFEE CREAM 

3 tablespoons coffee \ oz. gelatine 

5 tablespoons castor sugar Vanilla essence 

4 pint cream 

Take the coffee and make £-pint strong coffee. Strain this 
through muslin, and when cold soak the gelatine in it for half- 
hour. Put the sugar into clean pan, add coffee, and stir over fire 
till gelatine is dissolved. Cool again. Whip cream (not too 
stiffly), flavour slightly with vanilla; add coffee to this, stirring 
one way all the time. Continue stirring till mixture begins to 
fall back. Pour at once into well-rinsed mould, and when set 
turn out on to a clear dish. Decorate with jelly if wished. 

N.B. — In hot weather a little more gelatine may be required. 


COFFEE SOUFFLE 

Soak loz. gelatine in 4-cup (small) milk, and add to 14 cups 
boiling black coffee. Stir in 2ozs. sugar and yolks of 2 eggs. Stir 
over gentle heat till it thickens. Take off fire, add 4-teaspoon 
vanilla essence and the stiffly-beaten whites. Pour into wet mould 
to set. Serve with whipped cream. 


ORANGE SOUFFLE 

Stir over fire yolks of 3 eggs, 3 tablespoons castor sugar, juice 
and rind of 3 oranges, and 1 lemon till it thickens, but do not 
let it boil. Fold in quickly stiffly-beaten whites, and turn into 
dish lined with sponge fingers. When cool, cover with whipped 
cream. 


LEMON PUDDING 

2 teacups water 1 teacup sugar 

2 egg yolks 

Beat these together. Add juice and rind of 2 lemons. Bring to 
boil and thicken with 2 plain tablespoons cornflour mixed smooth 
with milk or water. Stir till smooth. Put in dish. Whip whites of 
eggs, and when stiff gently stir in 2 tablespoons castor sugar. 
Spread on top of pudding and brown slightly. 


“DAISY” PEANUT BUTTER — 
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FRAGRANT “ DAISY ” TEA 


USEFUL FILLING FOR PIES 

Foundation mixture for pie fillings is to put 1-3 cup cornflour 
with 11 cups water or milk and 1 cup sugar into double boiler 
and cook till clear. Then add yolks of 2 eggs. With this founda¬ 
tion you can make the following variety:— 


I * 


PINEAPPLE PIE 

2 cups grated pineapple or pineapple squash. 


LEMON OR ORANGE PIE 

Use juice of 2 oranges and rind of 1 lemon. 


COCOANUT PIE 

-|-cup of cocoanut. 


CHOCOLATE CREAM PIE 

2i squares of chocolate, melted. 


MY OWN RECIPES 



— WHOLESOME AND NUTRITIOUS 
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“DAISY” PEANUT BUTTER IS — 


MY OWN RECIPES 


MAKE SCHOOL SANDWICHES WITH — 


50 











— DELICIOUS AND APPETISING 




CAKES and SANDWICHES 

ARROWROOT SPONGE 

3 eggs Pinch salt 

3 cup sugar 1 small teaspoon baking powder 

4 cup arrowroot 

Beat eggs and sugar until they become the consistency of thick 
cream, then gently add sifted arrowroot and baking powder. 
Bake from 10 to 12 minutes. 


GINGER SPONGE 

1 Jb, butter 2 teaspoons cinnamon 

| cup sugar 1 teaspoon ginger 

2 tablespoons golden syrup i nutmeg 

2 eggs 1 teaspoon soda 

2 cups flour \ cup milk 

Beat butter and sugar to a cream, add eggs and dry ingredients. 


GOLDEN SPONGE 

^ cup arrowroot 
$ cup sugar 
3 eggs 

1 teaspoon flour 


1 teaspoon cinnamon 
1 teaspoon cream of tartar 
i teaspoon soda 
1 dessertspoon golden syrup 


THREE-MINUTE SPONGE 

3 eggs, break into basin; 1 level cup flour, 1 small cup sugar, 
1 large cup sugar, 1 large tablespoon butter in 3 tablespoons 
milk^and lastly 2 teaspoons baking powder. Cook in moderate 
oven 20 minutes. 


BUTTER SPONGE 

1 large cup flour 2 tablespoons butter (melted) 

1 large cup sugar - tablespoons milk 

3 e gg S 1 teaspoon baking powder 

2 tablespoons boiling water 

Beat eggs and sugar, pour boiling water on the melted butter 
and milk. Sift half the flour and baking powder into the eggs, 
and add half the hot mixture, next the remaining flour, and then 
the second half of liquid. 


— “DAISY PEANUT BUTTER 
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“DAISY” COFFEE IS 


CHOCOLATE SPONGE 

Beat 2 eggs and 1 small cup sugar. Add 1 breakfast cup flour 
and 1 teaspoon baking powder. Then melt I dessertspoon cocoa 
in half-cup boiling water and add to mixture. Lastly add 1 table¬ 
spoon melted butter. 


COFFEE SPONGE 

3 ozs. butter 

4 ozs. flour 

3 eggs 

1 dessertspoon very strong coffee 

1 teaspoon cream of tartar 

Bake 20 minutes. 

Filling — 

4 tablespoons icing sugar 

2 tablespoons butter 


6 ozs. sugar 
2 ozs. cornflour 
2 tablespoons cold water 
£ teaspoon soda 


1 teaspoon strong coffee 
Little vanilla essence 


COCOANUT SPONGE 

2 eggs 2 tablespoons milk 

1 teacup flour 2 tablespoons cocoanut 

1 tablespoon butter (melted) 1 teaspoon baking powder 

i cup sugar 

Beat eggs and sugar 10 minutes, add melted butter and milk. 
Stir in sifted flour and baking powder, add the cocoanut. 


BROWN WALNUT CAKE 


5 ozs. flour 
2 ozs. sugar 
2 ozs. butter 
2 ozs. chopped walnuts 
2 ozs. preserved ginger 


A few dates 

1 teaspoon soda 

2 tablespoons milk 

1 dessertspoon syrup 

2 eggs 


Beat butter and sugar; add eggs, flour and nuts, etc. Then heat 
milk, treacle and soda till foams and add. Cook half-hour and 
ice to taste. 


FOR TASTY SANDWICHES — 

5S 
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— PURE AND STIMULATING 


SHORTCAKE 

2 cups flour i cup butter 

2 tablespoons sugar 1 egg 

2 teaspoons baking powder i cup milk 

Pinch salt 

Mix butter into dry ingredients; add beaten egg mixed with the 
milk. Mix to a stiff paste. Roll out and line greased pan with 
half the mixture. Cover with cooked apple, crushed blackberries 
or strawberries. Cover with paste and sprinkle with sugar. Bake 
in a moderate oven. 


SPONGE CAKE 

Beat 3 eggs and 1 teacup sugar till creamy. Then add flour and 
baking powder. Lastly add 1 dessertspoon butter, melted, and 
3 tablespoons hot milk. Bake in hot oven about 15 minutes. 


EGGLESS CAKE 

\ lb. butter 1 cup milk 

| CU p sugar 2 teaspoons cocoa 

4 cup golden syrup 2 small teaspoons baking soda 

10 tablespoons flour (dissolved in half the milk) 

Put butter, sugar and syrup and half the milk in saucepan on 
the fire and mix together. Put flour and cocoa in basin, and mix 
with other ingredients. Ice with water icing. 


GINGER SPONGE 


4 ozs. butter 
4 ozs. sugar 

1 cup golden syrup 
4 cup milk 

2 eggs 


14 cups flour 
2 teaspoons ginger 
4 teaspoon baking powder 
4 teaspoon baking soda 


Cream butter and sugar; add eggs, then milk, and then florr, 
etc., golden syrup last. Bake 3-hour in moderate oven. Ice with 
plain icing and sprinkle with walnuts. 


— USE “ DAISY ” PEANUT BUTTER 
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“DAISY” COFFEE IS— 


LIGHT FRUIT 

| Jb. flour 
i lb. butter 
i lb. sugar 
3 eggs 


CAKE (a lovely Moist Cake) 

1 lb. mixed fruit 
1 teaspoon baking powder 
1 cup water 

1 dessertspoon cornflour 



Make a sauce of water and cornflour and let cool, and add after 
a little flour to beaten eggs, butter and sugar. Cook 1J hours. 


FRUIT CAKE 


i lb. butter 
i lb. sugar 
6 eggs 
1 $ lb. flour 
i cup syrup 
j cup milk 


i teaspoon soda 
4 lb. cherries 
j lb. almonds 
} lb. peel 

1 lb. seeded raisins 
Hlb. seedless raisins 


Beat butter and sugar; add eggs, 2 at a time, syrup, flour, and 
fruit, soda and milk last. Bake in good oven 4 hours. 


GINGER BREAD 

2\ cups flour \ teaspoon cream of tartar 

1 cup sugar 2 teaspoons ground ginger 

i lb. butter 1 teaspoon cinnamon or spice 

Boil together separately 1 cup milk. 3 tablespoons syrup, 2 tea¬ 
spoons soda. When it froths up, add to dry ingredients. 


CANADIAN DATE CAKE 


i lb. butter 

1 cup sugar 

2 cups flour 
2 eggs . 


1 cup stoned dates 
3 cup cold water 
1 teaspoon soda 
i cup chopped walnuts 


Stone dates and soak in water and soda 1 hour. Cream butter and 
sugar well; add eggs, one at a time, then dates, etc., then flour, 
then lastly nuts. Bake in moderate oven 1A hours. 


“DAISY COFFEE — 













— WARMS AND CHEERS 


FAMILY MADEIRA CAKE 

4 lb. butter 
| lb. 9 ugar 
\ lb. flour 
4 eggs 

1 teaspoon baking powder 

Cream butter and sugar: add 
moderate oven. 


Flavouring 

4 cup finely chopped walnuts, if 
desired, or very fine grated 
peel. 

etc. Bake a good hour in 


MOCK BRIDE CAKE 

2 breakfast cups flour 
1 small cup brown sugar 
i cup warm milk 
1 lb. -fruit ( 41 b. sultanas, 41 b. 
currants) 


Few chopped almonds 
6 ozs. butter 
3 eggs 

1 teaspoon baking powder 

2 tablespoons golden syrup 


Beat butter and sugar, then eggs; add milk and golden syrup, 
warmed, flour and baking powder, then the fruit. Bake 2 hours 
slowly. 


CHEAP FRUIT CAKE 


1 cup dripping 
I cup sugar 
I cup boiling water 
I cup currants 


I cup raisins 
4 packet mixed spice 
24 cups flour 
1 teaspoon soda 


Boil together for 5 minutes dripping, sugar, water, currants, 
raisins, and spice. Let cool, then add flour and soda I dissolved 
in a little water or milk). Put in well-papered tin and bake 14 
hours in a moderate oven. 


ORANGE CAKE 

24 ozs. butter 
3 eggs 
14 cups flour 
1 cup sugar 

1 teaspoon cream of tartar 


Rind and juice of half orange, 
and enough water to make 
half cup 
4 teaspoon soda 


Bring orange juice, rind and butter to boil. Beat sugar and eggs, 
then flour and soda, lastly boiling water and juice. 


Filling — Orange juice, icing sugar and butter. 


— FRESH AND ECONOMICAL 
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“DAISY COFFEE — 


MY OWN RECIPES 




“ DAISY ” TEA EXCELS IN — 












REFRESHES AND SATISFIES 


SMALL CAKES 

LOUISA CAKES 

5 ozs. butter Yolks of 2 eggs 

2 ozs. sugar 2 teaspoons baking powder 

10 ozs. flour 

Meringue — 

4 ozs. cocoanut Whites of 2 eggs 

4 ozs. sugar 

Roll out mixture on cold greased tray, spread jam over, lastly 
adding meringue, which should be spread over jam, and bake. 
When cooked, cut into oblongs. 


NUT CAKES 

1 $ cups flour 
1 cup sugar 
} lb. butter 
1 egg 

Cook on cold tray in quick oven. 

- -% - 

CORNFLOUR AND WALNUT MERINGUES 

Beat whites of 2 eggs very stiff; add 6 level tablespoons castor 
sugar, and 1 teaspoon cornflour. Then add -J-cup walnuts, and 
lastly stir lightly in 2 breakfast cups of cornflakes. Put small 
quantities on cold tray on paper, and cook in very slow oven 
until dry right through — about f-hour. 

Cocoanut and Walnut Meringues made by substituting 2 break¬ 
fast cups of cocoanut for cornflakes. 


1 ^ teaspoons baking powder 
1 tablespoon golden syrup 
^ cup desiccated cocoanut 
1 cup chopped walnuts 


SPONGE DROPS 

2 eggs i lb. flour 

if lb. castor sugar $ teaspoon baking powder 

Beat eggs and sugar 15 minutes; fold in flour and baking powder 
(sifted three times). Drop in spoonfuls on buttered tray. Leave 
room for spreading. When cool, place together with whipped 
cream. 


— FLAVOUR AND QUALITY 
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“ DAISY ” TEA EXCELS IN — 

- # - 


AMERICAN COOKIES 

6 ozs. butter 
1 cup brown sugar 

1 egg 

2 cups flour 


] cup each dates and walnuts 

1 teaspoon soda in 2 tablespoons 

boiling water 

2 teaspoons cinnamon. 


QUEEN CAKES 

3 ozs. sugar 3 ozs. butter 

2 eggs 5 ozs. flour 

1 teaspoon baking powder 2 tablespoons milk 

Grated lemon rind to flavour 

Beat well and bake in patty pans with 3 sultanas placed on top. 


KISSES 

The weight of 2 eggs in flour, butter, sugar and cornflour, and 
1 teaspoon baking powder. Cream butter and sugar. Add well- 
beaten eggs and fold in dry ingredients. Drop on cold oven tray. 
When cooked, place together with jam and sprinkle with icing 
sugi;\ 


PEANUT BROWNIES 


4 ozs. butter 
1 small cup sugar 
1 egg 

i cup cocoanut 

Cream butter and sugar and 


1 large cup flour 

1 teaspoon baking powder 

2 teaspoons cocoa 
4 cup peanuts 

add other ingredients. 


SHORTBREAD 

i lb. butter 14 ozs. flour 

6 ozs. icing sugar 2 ozs. cornflour 

1 egg Pinch salt 

Bake 40 minutes. 


LEAMINGTONS 


3 ozs. butter 
2 eggs 

1 teaspoon baking powder 
Essence 


3 ozs. sugar 
5 ozs. flour 
2 tablespoons milk 
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When cold cut up into small squares. Dip in cocoa icing to 
which a small piece of butter is added, and then roll in cocoanut. 


FLAVOUR MAKES THE COFFEE — 
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— PURITY AND ECONOMY 


NUTTY MERINGUES 

Whites of 2 eggs beaten stiff, and add 5 tablespoons icing sugar, 
2 small cups Kellogg’s cornflakes, 1 cup peanuts. Drop in tea¬ 
spoonfuls on cold tray and bake in slow oven. 


SPONGE CAKES 

4 eggs i teaspoon soda 

1 breakfast cup sugar 1 oz. butter 

1 breakfast cup flour 2 tablespoons boiling water 

i teaspoon cream of tartar 

Beat eggs and sugar; add flour with soda and cream of tartar. 
Melt butter in water and add last. 


CREAM PUFFS 

Put 1 cup boiling water and 3ozs. butter into a pot, and bring 
to boil. Remove from fire and^add 6ozs. flour. Beat well until 
mixture is cool, then add 3 eggs, one at a time. Bake in hot 
oven 20 minutes. 


CHEESE CAKES 

• • • * k . , j* 

Pastry — 

6 ozs. flour i teaspoon baking powder 

3 ozs. butter Water, to mix 

Pinch salt 

Cakes — 

Cream |lb. butter and 4ozs. sugar; add 2 eggs, and beat well. 
Add flavouring (lemon juice and rind) ; add 6 or 7 ozs. flour 
and 1 teaspoon baking powder. 

Filling (Lemon Honey) — 

Put rounds of pastry into patty pans, place in each 1 teaspoon 
lemon honey, then add 1 large teaspoon sponge mixture. 


“ DAISY * HAS THE FLAVOUR 












THE DRINK OF DRINKS — 


APPLE SHORTBREAD 

$ lb. butter 2 tablespoons milk 

i lb. sugar 2 teaspoons baking powder 

1 lb. flour Apples 

2 eggs 

Stew apples with a little sugar and set aside to cool. Beat butter 
and sugar to a cream; add eggs, milk, and lastly sifted flour and 
baking powder. The mixture may look too soft for rolling out, 
but if more flour is added it is not so nice. Divide the mixture 
into equal parts. Flour a cold greased oven slide, roll out half 
the mixture on it, spread on cold cooked apple, and cover with 
other half. Bake in moderate oven 20 minutes. When cooked, cut 
into squares, and ice if liked. 


CORNFLAKE CAKES 

4 ozs. butter 
4 ozs. sugar 
6 ozs. flour 
2 eggs 


1 level teaspoon baking powder 
i breakfast cup cherries or dates 
j breakfast cup chopped walnuts 
| teaspoon flavouring 


Cornflakes on a plate and roll a teaspoon of the mixture in 
them. Put on cool tray. 


BRANDY SNAP HORNS 

1 \ ozs. butter 3 ozs. sugar 

24 ozs. golden syrup Little ginger 

2 ozs. flour 1 teaspoon water 

Warm butter and syrup; add dry ingredients, cold water lastly. 
Drop in teaspoonfuls on cold tray (leave plenty of room to 
spread). When cooked a golden brown (few minutes), take from 
oven. When partly cool, roll. Keep in a tin till required, then 
fill with whipped cream. 


MY OWN RECIPES 
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FOR SUPPERS AND LUNCHES — 
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“DAISY” THE COFFEE DELICIOUS 


FILLINGS 

LEMON HONEY 

2 Ik* sugar, rind and juice of 2 lemons, 2ozs. butter, 2 eggs. 
Grate yellow part of lemon and strain juice; beat eggs. Put all 
in enamel pot and cook slowly till it thickens. Do not let it 
boil. 


PLAIN FILLING 

I dessertspoon butter, 3 tablespoons icing sugar. Beat together 
with very little milk and a little essence vanilla. 


CHOCOLATE, COFFEE OR ORANGE FILLING 

3 or 4 tablespoons icing sugar, 1 dessertspoon butter, a little 
made cocoa or strong coffee or orange juice. 


MOCK CREAM 

Make ^-cup milk and 1 dessertspoon cornflour into blanc mange. 
When cool, beat I tablespoon butter and ^-cup sugar to a cream 
and add blanc mange slowly. Add vanilla essence and beat well. 


ROYAL ICING (for Fruit Cake) 

1 egg white beaten stiff, and add icing sugar to make a stiff 
paste. Add any flavouring desired. 


PASSION FRUIT CAKE 

8 passion fruit 2 tablespoons butter 

2 eggs 6 ozs. sugar 

Melt butter; add sugar and passion fruit juice, and eggs slightly 
beaten. Cook over boiling water till it thickens—about 20 
minutes. Will keep well. 


THREE-IN-ONE FILLING 

3 tablespoons boiling fruit juice, 3 tablespoons ordinary sugar, 
3 tablespoons butter. Beat all to a foamy cream. 


— SPREAD “ DAISY ” PEANUT BUTTER 
















DELIGHT YOUR GUESTS — 


BANANA BUTTER 

Melt together butter, lib. castor sugar, and stir into this 

3 well-beaten eggs, the grated rind of a lemon and 4 large 
bananas mashed into pulp. Put this into double boiler and stir 
till it thickens. Nice filling for cakes. 


GOOD COFFEE 

And hoiv to make it It’s so easy! 

FOR UNRIVALLED TASTE AND FLAVOUR 
Drink “DAISY”—“The COFFEE Delicious” 

In Two Flavours — 

“DAISY” PURE COFFEE, and 
“DAISY” COFFEE AND CHICORY. 

TO MAKE FOUR CUPS OF DELICIOUS COFFEE 

Ingredients — 2^ cups cold water, 2 cups fresh milk, a pinch of salt, a speck 
of butter, 3 teaspoonfuls of “DAISY” COFFEE AND CHICORY or 
four teaspoonfuls of “DAISY” PURE COFFEE. 

Method — Put cold water, coffee, salt and butter into a saucepan and bring 
slowly to simmering point. Do not continue to boil; strain into warmed 
jug. Heat milk and add to coffee, according to desired strength. 

If preferred, coffee, salt and butter may be put into a warmed jug and 
boiling water poured over them. Cover jug and stand in a warm place for 
several minutes. Strain and serve with hot milk. Use plenty of milk. 

DON’T KEEP COFFEE BOILING. 

“ FLAVOUR Makes the Coffee—and 4 Daisy ’ has the 

flavour.” 

If you experience any difficulty in making really excellent coffee, com¬ 
municate with us direct; we will appreciate it. 

If you live in Auckland, phone us (Telephone 40-543), and we will 
gladly send a representative to demonstrate in your home. 

S. L. P. RIMMER LTD. 

Coffee Roasters for over 45 Years 

95 NELSON STREET, AUCKLAND 


A WORD TO THE HOSTESS — 
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— SERVE “DAISY” TEA 


BISCUITS 


ANZAC BISCUITS 

. 1 cup flour 


. i L.UJJ IIUUl 

\ cup sugar 
1 cup rolled oats 
1 cup cocoanut 
1 cup walnuts 


£ lb. butter 

1 tablespoon golden syrup 
1 teaspoon baking soda dissolved 


in tablespoon boiling water 
Pinch salt 


Melt butter and golden syrup; add soda and water, and add to 
dry ingredients. Bake slowly. 


BRAN BISCUITS 

2 cups flour 
$ cup sugar 
2 cups bran 
5 ozs. butter 


2 teaspoons baking powder 
1 egg 
Pinch salt 

1 tablespoon golden syrup 


Cream butter and sugar; add syrup and beaten egg, then dry 
ingredients, previously mixed. Roll out thinly, cut, and cook in 
moderate oven. 


FOAM BISCUITS 

2 cups flour 

£ cup butter or dripping 


£ cup sugar 
£ teaspoon baking soda 


f cup milk 

Rub grease in flour, put milk and sugar on to boil. When nearly 
boiling add ^-teaspoon soda, and stir till foams. Pour into flour 
and roll very thin. Bake golden brown. Add cocoanut, ginger and 
essence to make a change. 


CHEESE BISCUITS 

1 cup flour, piece of butter size of walnut; rub into flour; pinch 
salt, and 1 tablespoon grated cheese. Mix with water to a stiff 
dough. Roll very thin. 


— HAPPY GUESTS—“ DAISY ” TEA 
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FRAGRANT “DAISY” TEA — 


SELINA BISCUITS 

6 ozs. butter or dripping into 
3 cups flour 

3 teaspoons baking powder 

Mix with milk. Roll thin. Bake 


1 cup sugar 
1 cup currants 

1 teaspoon nutmeg or cinnamon 
on cold tray until light brown. 


GINGER NUTS 

2 \ cups flour 3 teaspoons ground ginger 

£ lb. sugar 5 tablespoons treacle 

i lb. butter 1 teaspoon soda 

1 egg 

Mix dry ingredients; add treacle and egg. Roll into small balls. 
Make a dent in the top of each and bake. 


CHEESE SQUARES 

3 ozs. butter i teaspoon salt 

3 ozs. cheese V teaspoon baking powder 

1 heaped cup flour Dash of cayenne 

Mix with water, roll very thin, prick with fork, cut into rounds 
or squares. Cook on cold tray. When cold, butter, put slice of 
hard-boiled egg on each, and garnish with parsley. 


MELTING MOMENTS 

7 ozs. butter 4 ozs. flour 

3 ozs. sugar 1 teaspoon vanilla 

4 ozs. cornflour 

Cream butter and sugar. Add flour and cornflour, sifted. Either 
roll out or put through biscuit forcer. 


ALMOND BISCUITS 

i lb. sugar 1 teaspoon baking powder 

6 ozs. flour Essence of almonds 

i lb. butter Almonds 

1 egg 

Mix butter and sugar; add egg, beaten, etc. Make into small 
balls, put 1 almond on each, and bake in hot oven. 


TEST THE BEST — 
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— IT NEVER DISAPPOINTS 


WALNUT BISCUITS 


3 cups flour 
1£ cups sugar 
i lb. butter 
1 teaspoon soda 


2 tablespoons golden syrup 

1 cup walnuts 

2 eggs 
Pinch salt 


Mix and form into a roll. Leave over night. Next day cut into 
thin slices and bake in cool oven. 


COCOANUT ROLLS 

•■1 lb. butter ^ cup cocoanut 

i lb. sugar 1 small teaspoon cream of tartar 

1 e 8g i teaspoon soda 

Hcups flour 

Take portions of mixture, roll in sugar and cocoanut, and cut 
into small sizes. Bake in moderate oven on a cold tray. 


BUNNY BISCUITS 

12 ozs. butter ^ teaspoon soda 

6 ozs. sugar 1 dessertspoon warm water 

If lbs. flour 1 egg 

Mix butter, sugar and egg together. Dissolve soda in warm water, 
and lastly flour. Roll out. Sprinkle with hundreds and thousands, 
and cut with bunny cutter. (Children adore these.) 


MY OWN RECIPES 


— 


— FRAGRANT “ DAISY ” TEA 


















“DAISY” PEANUT BUTTER — 


MY OWN RECIPES 
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“DAISY” PEANUT BUTTER IS 
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— WHOLESOME AND NUTRITIOUS 


PASTRY 


SHORT PASTRY 

6 tablespoons flour and 3 tablespoons dripping, butter or lard, 
or a mixture of any of the three, pinch salt, ^-teaspoon baking 
powder. Rub fat into dry ingredients. Make into very stiff dough 
with little water, and turn out on floured board. Knead lightly, 
and roll out. 


FLAKY PASTRY 

i lb. flour 1 teaspoon lemon juice, or 

6 or 8 ozs. butter teaspoon baking powder 

Little salt 

Mix w T ith water. Sift flour and salt on to baking board and chop 
butter into it. Put into basin and add lemon juice and water to 
make very stiff dough. Roll out on floured board into oblong 
fold in three, close side and ends with rolling-pin, and roll 
out lightly. Fold again as before, and roll again. Repeat two or 
three times, and set aside in cool place for an hour. 


PASTRY DELIGHTS 

Good puff pastry, roll out thin. Cut into rounds or oblongs, and 
bake quickly. When cold, put two together with stiffly-whipped 
cream. Then ice the top with plain icing, made with icing sugar, 
water, and very little butter, and sprinkle with chopped walnuts. 


SAUSAGE ROLLS 

Good puff pastry. Dip sausages in cold w r ater to skin easily. 
Then cut in half lengthways. Roll pastry to thin strip, and cut 
in squares. Damp edge, fold over, and press together. Mark 
across with knife and flake edges. Brush with yolk of egg, and 
bake in quick oven about 20 minutes. 


TREACLE TART 

Line a tart dish with short pastry, spread with golden syrup 
mixed with few breadcrumbs. Cover with pastry, and bake in 
moderate oven. A little lemon juice added to syrup is an im¬ 
provement. 


— DELICIOUS AND APPETISING 
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MAKE SCHOOL SANDWICHES WITH — 


MY OWN RECIPES 
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“DAISY PEANUT BUTTER 


NUT BREAD, SCONES, 
PIKELETS, GEMS, etc. 


GINGER GEMS 




2 ozs. butter 
£ cup sugar 

3 cup flour 

2 tablespoons golden syrup 


1 teaspoon ground ginger 
1 egg 

1 teaspoon soda 
£ cup milk 


Cream butter and sugar; add egg, well beaten, golden syrup, and 
flour and ginger. Lastly soda dissolved in milk. 


SYRUP SCONES 

Into 2 large cups flour mix 1 tablespoon sugar, 1 teaspoon each 
of soda and cream of tartar, 1 large tablespoon butter well 
rubbed in, and 1 tablespoon golden syrup. Make into soft, light 
dough with a cup milk. Bake in good oven. 


COCOANUT LOAF 

2 cups flour ' £ cup sugar 

cup cocoanut 1 tablespoon butter 

2 teaspoons baking powder 1 egg and milk to mix 

Rub butter into flour. Bake 1 hour in slow oven. 


DATE LOAF 

Soak 1 breakfast cup of dates in basin with breakfast cup boiling 
water and 1 teaspoon of soda. Leave till cold, then beat well 
to a pulp. Beat together f-breakfast cup sugar and 1 egg; add 
1 teaspoon melted butter and a little vanilla essence; then beat 
this with the dates. Lastly add 2 heaped cups flour and 1 tea¬ 
spoon baking powder. Bake in moderate oven 1 hour. 1 table¬ 
spoon golden syrup is an improvement. 


— USE “ DAISY ” PEANUT BUTTER 
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“ DAISY ” COFFEE IS — 


BELGIUM TEA CAKE 

1£ cups flour 
\cup sugar 

1 teaspoon cream of tartar 
i teaspoon carb. soda 
A Jit tie grated nutmeg or 
. cinnamon 

Cook in moderate oven in 
and butter when required. 


1 cup sultanas 
\ cup dates 

2 tablespoons melted butter 
1 egg 

A little milk 

dish. Cut in fairly thick slices 


meat 


GEMS 

2 tablespoons sugar 1 teaspoon soda 

1 tablespoon butter 2 teaspoons cream of tartar 

1 egg 14 cups flour 

1 small cup milk 

Beat butter and sugar; add egg, then milk and soda, ana lastly 
flour and cream of tartar. 


NUT BREAD 

4 small cups flour 4 teaspoons baking powder 

1 cup sugar Pinch salt 

1 cup milk Small lump butter 

1 cup nuts 

Put in greased tin and let it stand in pan of boiling water for 
20 minutes before baking. 


PLAIN SCONES 

2 large cups flour 2 teaspoons baking powder 

Pinch salt 2 ozs. butter 

Rub butter into flour and baking powder. Mix into soft, light 
dough with milk. Bake in quick oven. 


NUT AND DATE LOAF 

1 heaped cup flour 

1 heaped cup wholemeal 

2 teaspoons baking powder 
4, teaspoon salt 
1 ^lessertspoon golden syrup 

Mix' with milk to stiff dough. Bake in good oven 1 hour. 


\ cup walnuts 
| cup dates 
i cup brown sugar 
A piece of butter 


“ DAISY ” COFFEE IS — 
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— PURE AND STIMULATING 


TEA CAKES 

2 tablespoons sugar beaten with 1 egg; add 1 dessertspoon melted 
butter, 1 cup milk, 2 cups flour, and 2 teaspoons baking powder. 
Bake in patty pans in quick oven. 


SPANISH TEA CAKE 

2 large cups flour 1 small cup milk 

2 eggs 2 teaspoons baking powder 

1 small cup sugar Lemon peel and essence 

£ lb. butter Salt 

Sieve flour, baking powder and salt; add sugar; rub in butter. 
Beat eggs; add flavouring, and add to mixture. Bake in meat dish 
20 minutes. 


3 teaspoons baking powder 
2 tablespoons butter 

soft dough. These are delicious eaten with 


BRAN SCONES 

1 cup bran 
1 cup wheatmcal 
1 cup flour 
Mix with milk to 
butter and honey. 

BILLY BREAD 

1 cup wheatmeal 2 teaspoons sugar 

1 cup flour 1 teaspoon salt 

3 teaspoons baking powder 1 teaspoon syrup 

Mix with a cup warm milk. Bake in hot oven f-hour. Leave lid 
on billy for 10 minutes after taking it out of the oven. 


PIKELETS 


1 teaspoon soda 
1 teaspoon cream of tartar 
\ cup milk 


1 egg 

1 dessertspoon butter 
tablespoons sugar 
1 cup flour 

Melt butter, beat up sugar and egg; add melted butter, also 
half the flour, then milk. Then stir in balance of flour with soda 
and cream of tartar. 


RAISIN BREAD 

12 tablespoons flour 1 cup raisins 

4 tablespoons sugar 1 dessertspoon golden syrup 

3 tablespoons butter 2 eggs 

3 teaspoons baking powder $ cup milk 

Rub butter into dry ingredients, and then add 1 dessertspoon 
golden syrup, and eggs beaten together with ^-cup milk. Bake 
1| hours in moderate oven. 


— FRESH AND ECONOMICAL 
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“DAISY COFFEE — 


MY OWN RECIPES 




“DAISY COFFEE 
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— WARMS AND CHEERS 


CONFECTIONERY 

BROWN BETTY 

1 lb. brown sugar h. CU P m dk 

i lb. walnuts Small piece butter 

Boil sugar and milk and butter till brittle. Take off, add chopped 
nuts, and stir till thickens. Spread on buttered dish and cut while 
hot. 


BUTTER AND HONEY TOFFEE 

1 or 2 cups sugar 1 cup honey 

1 large tablespoon butter 1 tablespoon water 

Boil together a few minutes; try in cold water. When brittle, 
pour into greased dish. 


BOILED LOLLIES 


2 cups sugar 

i teaspoon cream of tartar 

Stir till melted, then do not stir, 
flavour and put into greased dish. 


^ cup cold water 

Take off when brittle, then 




NUT TOFFEE 


2 cups sugar 
1 teaspoon vinegar 


1 cup water 
Nuts 


Grease plate and cover with nuts. Put sugar and water in sauce¬ 
pan. Stir till it boils, then leave. When brown, pour over nuts. 



CONDENSED MILK TOFFEE 

1 tin sweetened condensed milk > cup butter 

2 cups sugar ^ alnuts 

Melt butter and sugar, then add milk. It must boil at least 15 
minutes, stirring all the time. Take off; add walnuts and beat 
well. Pour into buttered dish. 


— REFRESHES AND SATISFIES 
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“ DAISY ” TEA EXCELS IN — 


RUSSIAN TOFFEE 


1 tablespoon cold water 
1 lb. sugar 
1 tin condensed milk 


2 oz. butter 

i teaspoon golden syrup 
Chopped walnuts 


Boil 20 minutes, whip with nuts 1 minute, pour into buttered 
dish. 


COCOANUT ICE 

2 cups sugar 1 cup desiccated cocoanut 

i small cup milk 

Boil sugar and milk about 8 minutes until a little tried in cold 
water forms a soft ball; add cocoanut, remove from fire, beat, 
then put half on greased plate. Add a little cochineal and beat 
again, and pour over the white. Mark into squares before quite 
cold. 


DATE DELIGHT 

Stone dates, fill the space with small ^-teaspoon Daisy Peanut 
Butter . Press together, and roll in desiccated cocoanut. 


BUTTER SCOTCH 

1 lb. loaf sugar \ pint milk 

i lb. butter Pinch cream of tartar 

Melt sugar in milk, stir in the cream of tartar and butter a little 
at a time, and boil to moderate hard ball stage. 


MY OWN RECIPES 


“ DAISY ” TEA EXCELS IN — 
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— FLAVOUR AND QUALITY 


SANDWICHES 

PEANUT BUTTER 

Spread buttered bread thinly with Daisy Peanut Butter. 


SALMON 

Drain and flake 1 tin salmon, mix with little vinegar, salt and 
pepper. 


SARDINE 

Drain sardines, mash, mix in yolk of hard-boiled egg, salt, 
mustard, and a little lemon juice. 


COLD MEAT 

Cold meat minced, season, and add little tomato sauce. 


CELERY 

Chop finely and mix with grated cheese and a little salt. 


EGG 

Mash hard-boiled egg with little butter or cYeam or salad dress¬ 
ing. A little curry powder and lemon juice mixed with egg is also 
good. 


MARMITE AND MINT 

Spread lightly with marmite and sprinkle with chopped mint. 

GINGER 

Slice preserved ginger finely. 


MARMITE AND WALNUT 

Spread thinly with marmite and sprinkle with chopped walnuts. 

HAM SANDWICHES 

Toasted and served with tomato sauce are delicious. 


— PURITY AND ECONOMY 
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FLAVOUR MAKES THE COFFEE — 


POTTED MEAT 

IIb* lean beef steak J nutmeg, grated 

1 teaspoon pepper I teaspoon salt 

| lb. butter 2 tablespoons Anchovy Sauce 

Cut meal in small pieces, put in basin, mix with other ingredients, 
cover and steam for three hours. Pour gravy into another dish, 
mince meat twice, return gravy, and beat together. 


TOMATO CHEESE 

i lb. tomatoes 1 oz. butter 

1 oz. grated cheese 1 oz. breadcrumbs 

1 egg Seasoning 

Skin tomatoes and cook with cheese till tender; add other in¬ 
gredients and simmer a minute. 


ASPARAGUS ROLLS 

Small tin asparagus. Spread bread with marmite, place asparagus 
along bread, roll, then trim edges. 


CHEESE 

Grate cheese and add a little mustard. 


WALNUT AND CELERY 

Chop walnuts and celery finely and season with salt and pepper. 


CUCUMBER OR BEET 

Slice finely and season with salt and pepper. 


NUT AND RAISIN 


Spread with peanut butter and the other half with chopped 
raisins. 


TOMATO 

Slice tomato finely and season with salt and pepper. 

THE DRINK OF DRINKS — 
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“DAISY” HAS THE FLAVOUR 


INVALID COOKERY 

BARLEY WATER 

2 ozs. barley 1 quart water 

Boil 20 minutes, strain, and flavour with lemon juice. 


MUTTON BROTH 

Boil knuckle mutton with 2 tablespoons pearl barley and little 
salt. Simmer 3 hours. A little chopped onion and carrot can be 
added. 


BEEF TEA CUSTARD 

Beat up yolks of 2 eggs, pour on to them 1 small cup boiling 
beef tea. 


BEEF TEA 

1 lb. lean beef, cut small j teaspoon salt 

1 pint cold water 

Place meat in dish with water, cover with water; add salt, and 
soak 1 hour. Then set in saucepan of cold water, cover dish with 
plate and steam 1 hour at least. 


STEWED TRIPE 

Wash and cut tripe into small pieces, cover with cold water, 
and simmer 3 hours with 2 cut-up onions and 1 teaspoon salt. 
Strain off most of the water; add 1 cup milk, and thicken with 
flour. 


CHICKEN BROTH 

Cut up an old fowl, put in cold water with 1 onion cut up, and 
1 tablespoon sago. Simmer 3 hours and strain. 


— “DAISY” THE COFFEE DELICIOUS 
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FOR SUPPERS AND LUNCHES — 


STEAMED FISH 

Cook between buttered enamel plates over a saucepan of boiling 
water about 25 minutes. Serve with little parsley sauce. 


STEAMED CUSTARD 

1 egg i pint milk 

Beat egg, mix with milk, strain; add vanilla essence, and pour 
into buttered cup. Cover with greased paper and stand in sauce¬ 
pan quarter filled with cold water. Simmer 25 minutes. Turn out 
when cold and serve with fruit juice. 


STEAMED RICE 

1 pint milk 2 tablespoons rice 

2 eggs Pinch salt 

Wash rice well, place in basin with milk, cover with plate. 
Steam 3 hours. You may need to add a little milk. When rice is 
soft, mash it through a colander and return to saucepan. Add the 
beaten eggs with 1 tablespoon milk and pinch salt. Stir till 
eggs are cooked. 

BRAINS 

Skin, then soak in salted water to remove blood, and boil 5 
minutes. Dip in beaten egg and breadcrumbs and fry. They may 
be put into a little milk, boiled a little longer, and thickened 
with flour, and parsley added. 


MY OWN RECIPES 
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DELIGHT YOUR GUESTS — 


84 















— SPREAD “DAISY” PEANUT BUTTER 


POPULAR SUPPERS 

CRACKER SAVOURY 

Take a little water crackers, butter and place on each a small 
slice of cheese, and on the cheese a dab of tomato sauce. Put in 
oven and heat till the cheese just begins to melt, and serve 
at once. 


MUSHROOM CREAMS 

Fry mushrooms in butter, then chop with a knife into small 
pieces; add 1 cup milk, thicken and season. Serve on strips of 
hot buttered toast. 


TASTY BISCUITS 

Butter some water or cream cracker biscuits. On each place a 
little round of thin sliced tomato, grate a little mild cheese over 
it, and sprinkle with hard-boiled egg chopped finely. 


The Tea 
that Keeps 
you Healthy 



“ MATTE REAL ” is the trade name of the highest quality of the famous 
South American herbal tea known as “ hervea mate,” or “ yerba mate ” . . . 
a tropical herb. 

It was discovered by the Indians and used by them to ward off sickness 
and disease of all kinds. 

In South America, where mate is the daily beverage of some 18 millions 
of people. Rheumatism, Rheumatoid Arthritis, Neuritis, Gout, Diabetes, and 
similar uric acid ailments, are unknown. This is attributed to the regular 
use of Mate. 

Countless people suffering from the above-mentioned complaints, and from 
insomnia, indigestion and obesity, have testified that they have received com¬ 
plete relief. 


— SERVE “DAISY” TEA 





















— REFRESHES AND SATISFIES 


“DAISY”— 

—TEA 


“ The Tea that never fails to 
please, 

And puts both host and guest 
at ease.” 



As this choice blend of Tea contains none of the common leaf, 
it will not impair the digestion, as do many teas now on the market. 
So, for your health’s sake, as well as for true economy and rare 
flavour, “ DAISY ” TEA is unexcelled. 

“ DAIS\ is a blend of carefully selected teas, grown on the 
high altitudes of Ceylon and South India, where the choicest types 
are produced. We import these teas direct, and test them. Then, 
as the electric tea mixer revolves, the tannin-dust is extracted and 
the tea is ready to be measured into the “ Daisy ” Packets, which 

are sold by all good grocers. 

“TURN TO DAISY’ 

AND REMAIN SATISFIED” 

... - • . » • * 

Grown within the Empire—Blended by New Zealand Experts, 
and packed in New Zealand-made Packets. 

“ DAISY,” the Quality Tea, Merits Your Hearty Support. 


— FLAVOUR AND QUALITY 
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— H APPY GUESTS—“ DAISY ” TEA 


BEVERAGES 


APPLE DRINK 

Cut apples small and cover with water. Leave 3 days, stirring 
occasionally. Add lib. sugar to 1 gallon water and bottle. 


WELSH NECTAR 

Cut thinly 5 lemons, 5 large cups sugar, 1-packet “Trio " brand 
raisins (other brands will do, but “Trio" is best), 2 gallons 
boiling water. Cut lemons in rings; add water and sugar and 
raisins. Stand for a week, stir once every day. Strain and bottle. 


LEMONADE 

2 lemons 1 lb. granulated sugar 

1 oz. tartaric acid 3 quarts boiling water 

Wash lemons, cut into thin slices, put into earthenware bowl with 
tartaric acid and sugar, and pour boiling water over them. 
Cover and let stand till cool. 


BLACKBERRY VINEGAR 

Bruise a quart blackberries, put them in a stone jar, and add 
1 pint vinegar. Let stand 3 days, stirring every day. Strain 
through very thin flannel bag. To each cup of liquid add 1 cup 
sugar. Bring to boil and take off fire, and when cool bottle and 
cork securely. Use 1 tablespoon syrup to a glass of water. 


GINGER BEER 

1 teaspoon cream of tartar 
1 teaspoon ground ginger 

Mix together and bottle. 


8 cups water 
3 lb. sugar 
2 lemons 


— IT NEVER DISAPPOINTS 























TEST THE BEST — 


PASSION FRUIT DRINK 

Squeeze 8 passion fruit into a large-sized jug. Add 2 teaspoons 
citric acid. Put 2 breakfast cups sugar into saucepan with 1 pint 
water. Bring to boil and pour over passion fruit and citric acid. 
Let stand until cold, then strain through fine strainer, and bottle 
ready for use. 


FRUIT SALTS 


2 ozs. baking soda 2 ozs. cream of tartar 

2 ozs. Epsom salts 1 oz. magnesia 

2 ozs. tartaric acid Little essence of lemon on sugar 

Roll out and mix thoroughly and dry. Keep in air-tight jar. 


INSTANT POSTUM 

£ lb. bran 


6 good tablespoons treacle 


Bake slowly about 1 hour, stirring occasionally. 


LEMON SYRUP 

Boil 1 ilbs. sugar in 3 pints water for 5 minutes, then cool. 
When luke warm, add f-dessertspoon citric acid and ^-bottle 
essence lemon or juice of 8 lemons. Stir till quite cold, then 
bottle. When using, put little in glass and fill with water. 

_ 

LINSEED TEA (for Coughs) 

2 ozs. linseed 4 tablespoons lemon juice 

1 oz. white sugar 2 pints boiling water 

i oz. liquorice root 

Put all into saucepan and boil -J-hour. Strain and bottle. Take 
1 teaspoonful when cough is troublesome. 


YEAST TONIC (for Purifying the Blood) 

Divide a cake of compressed yeast into four or six parts. Mix 
one section w r ith a teaspoon brown sugar in half-glass w'arm 
w r ater. Let stand all night and take first thing in morning. 


“DAISY” PEANUT BUTTER — 


















FRAGRANT “DAISY” TEA 


PRESERVING FRUIT 

SYRUP 

Thin — For mild, sweet fruits — 

Boil 1 cup sugar to 2 cups water. 

Medium — for tart fruits — 

Boil 1 cup sugar to 1 cup water. 

Heavy — for acid fruits — 

Boil 2 cups sugar to 1 cup water. 

In preserving fruit, choose fresh, sound fruit; remove skin and 
cook in the syrup till soft. Place in screw-topped jars with new 
rubber rings, and fill to overflowing with the boiling syrup. 
Screw down at once, and turn upside down to make air-tight. 


PRESERVED TOMATOES 

Heat tomatoes in oven till they crack. Fill clean and heated 
golden syrup tins, or jars, and fill to overflowing with boiling 
water. Press lid down firmly. 


TOMATO SOUP (to Keep) 

Put 41bs. tomatoes, 2 onions, 1 teaspoon salt, peppercorns and 
sugar, and a little thyme into a pot with 2 quarts water. Boil 
1^ hours, and then rub through a colander. Bottle and seal while 
hot. % 

When needed, heat the desired quantity, add 2 cups milk, a lump 
of butter the size of walnut. Thicken with 1 tablespoon corn¬ 
flour. 


PRESERVING PASSION FRUIT 

1 cup passion fruit juice, 1 cup icing sugar (ordinary will do). 
Boil together for 10 minutes, place in jars and seal. 


— WHOLESOME AND NUTRITIOUS 
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“DAISY” PEANUT BUTTER IS — 


MY OWN RECIPES 
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MAKE SCHOOL SANDWICHES WITH_ 
















— DELICIOUS AND APPETISING 


JAMS 

STRAWBERRY JAM 

lib. strawberries to fib. sugar. Put half sugar over berries. 
Stand all night. Then add remainder of sugar. Boil till it jellies, 
stirring frequently. 


PINEAPPLE HONEY 

2 quarts grated pineapple 1 cup lemon juice 

(fresh) 8 lbs. sugar 

Put the pineapple, sugar, and lemon juice into saucepan, stir till 
dissolved. Allow to stand 6 to 8 hours. Put over slow heat and 
bring to boil. Simmer slowly until the honey is transparent, 
and the consistency of natural honey. Put into jars. Use as jam 
or cake Riling. 


MOCK GINGER (Crystalised) 

Cut a pie melon in square pieces and place in deep china basin. 
Cover the fruit with lime water (made with 2 tablespoons lime 
to a quart of water), and let stand 12 hours, then remove the 
melon from the lime water. Take fib. sugar, £-pint water, and Mb. 
bruised ginger for every pound of fruit. Boil and skin till clear. 
Then add melon and boil 3 hours. Put into wide-mouthed jars. 


CARROT MARMALADE 

1 lb carrots 4 lemons 

Cover with 3 pints water overnight. Boil f-hour; add sugar, 
and boil £-hour. 


DRIED APRICOT JAM 

3 lbs. apricots 8 lbs. sugar 

15 cups water 

Soak apricots for 24 hours. Boil till soft — about f-hour; add 
sugar, and boil for an hour. 

ORANGE JAM 

Mince 21bs. oranges and add 6 pints water. Boil 1 hour. Add 
91bs. sugar and boil 1 hour. 


— “ DAISY PEANUT BUTTER 
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FOR TASTY SANDWICHES — 


GREEN GOOSEBERRY JAM 

6 lbs. gooseberries 91bs. sugar 

9 large cups water i bottle vanilla essence 

Boil gooseberries and water until pulp, then add the sugar. 
Boil until it jellies and add vanilla when cooling off. 


MARROW CREAM 

4 lbs. vegetable marrow 3 lemons—rind and juice 

\ lb. butter 4 lbs. sugar 

Boil marrow in pieces till soft, strain, then add to other ingre¬ 
dients. Boil all together for 20 minutes, then put in jars. 


QUINCE JELLY 

Wipe 6 large unripe quinces and put them into the preserving 
pan with 6 pints water and 41bs. sugar. Simmer without stirring 
for 3 hours. Lift out quinces and Lottie jelly. Boil jelly a little 
longer if you like it stiff. 

N.B. — The quinces, placed in a dish, and when cold served with 
whipped cream, make a delicious sweet for dessert. 


MELON JAM 

Take 181bs. melon. Use Udozen lemons and 3 oranges; grate 
skins of lemons and oranges, adding juice. Use fib. sugar to 
lib. fruit. Put sugar over fruit and leave 5 or 6 hours, then boil. 
|lb. sugar stirred in just before you take off the fire helps to 
keep the jam. 


BLACKBERRY JELLY 

Put blackberries in pan over slow heat. Squash well, and bring 
out juice. Let boil o-hour or little longer. Put in bag, squeeze 
juice through, then put in pan 1 cup juice to 1 cup sugar. Boil 
till it jellies—about 1 hour. 


APPLE JELLY 

Green apples, any quantity, and sugar. Cut apples small without 
peeling. Put in preserving pan with bruised ginger or cloves, or 
a quince, to flavour. Barely cover with water, boil till soft, and 
strain through jelly bag. To every cup of juice add one of sugar. 
Boil ^-liour to f-hour. 


“DAISY” COFFEE IS — 
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— USE “DAISY” PEANUT BUTTER 


CAPE GOOSEBERRY JAM 

41bs. cape gooseberries. Place fruit in enamel pan and barely cover 
with cold water. Boil gently till skins are tender (about 1 hour), 
then add 1 cup sugar to every cup pulp, and boil till it sets. 


FIG JAM 

3 lbs. figs 24 lbs. sugar 

Place in a pan 2 tablespoons vinegar and then add sugar and 
let it clarify. Add figs, cut up into small pieces, and A-pint water 
and the juice of a lemon. Simmer !■£ hours. 


MARMALADE 

8 oranges 24 cups water 

4 lemons 

Slice finely and let stand 24 hours. Boil 1 hour without sugar, 
then add lib. sugar to each orange and lemon, and boil another 
hour. 


GREEN TOMATO JAM 

6 lbs. tomatoes 1 orange 

41 lbs. sugar i lb. preserved ginger 

3 lemons Cayenne pepper to cover 6d. 

Scald and skin the tomatoes. Simmer 20 minutes, then add sugar, 
ginger, and grated rind of lemon and orange. Boil about f-hour. 
Before pouring into jars add lemon and orange juice. 


MY OWN RECIPES 















“ DAISY ” COFFEE IS— 


SAUCES and CHUTNEY 


\TREE TOMATO CHUTNEY 

4 dozen tree tomatoes 
y -2 lb. apples 
jr 1 oz. mixed spice 
2 tablespoons salt 

' Pare, core, and peel apples and 
them in boiling water. Put onic 

hours. 


4 lbs. brown sugar 
2 lbs. onions 
2 pints vinegar 
2 teaspoons white pepper 
onions, skin tomatoes by puttin 
ns through mincer. Boil about 


BELGIUM CHUTNEY 

1 ib. green tomatoes 
1 lb. apples 
4 lb. brown sugar 
1 oz. salt 

£ oz. ground ginger 

Put through mincer and boil 


£ teaspoon ground cloves 
1 onion 

Little cayenne pepper 
1 pint vinegar 

for 1 hour, stirring all the time. 


TOMATO SAUCE 


8 lb. tomatoes 
2 lb. onions 
2 Ib. apples 
2 lb. white sugar 
1 quart vinegar 
i lb. salt 


1 oz. lump ginger 
j oz. cayenne (less if liked) 

1 oz. cloves 

2 ozs. allspice 

2 ozs. black pepper 


Tie spices in bag, and boil 3 hours. Strain and bottle. 


APPLE OR PEACH CHUTNEY 

4 lb. peaches or apples (peeled) 2 lbs. onions 

1 lb. raisins 2 teaspoons salt 

24 lbs. brown sugar 1 oz. ground spice 

Put loz. peppercorns (crushed) into muslin bag. Cover with 
vinegar and boil till done. Put all through mincer except fruit. 


PEAR CHUTNEY 

5 lbs. ripe pears 

1 lb. dates 

3 lbs. apples 

2 lbs. brown sugar 
2 lbs. onions 

Cut up fruit and onions and mince 
2 hours. 


1 lb. white sugar 
£ teaspoon chillies 
1 teaspoon peppercorns 
£ teaspoon cayenne 
3 pints vinegar 

chillies and peppercorns. Boil 
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FLAVOUR MAKES THE COFFEE 
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MY OWN RECIPES 
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Fragrant “daisy” tea 
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Crispie Biscuit 

One Cup of Flour 
One Cup of Milk 
One Egg ' 

For Sweet Biscuits add quarter 
For Chocolate Biscuits add one 



INSTRUCTIONS 

To make Biscuits place lib. of pure leaf lard in sauce¬ 
pan or similar vessel, bringing to a smoke boil, then 
allow to cool slightly. Place mouldjin boiling lard, leave 
for one minute to get thoroughly hot, shake off loose 
lard from mould, place quickly in batter when batter 
will instanly cling to mould, lift out and replace in boil¬ 
ing lard and leave for half a minute, when biscuit will 
be a crisp brown. To remove biscuit from mould, tap 
mould slightly and biscuit will readily fall. 

Do not allow batter to go over the top of mould. 
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Tea's Many 


Y K 

p-' 

Save old 




many 


uses. 

It can 1)0 used for wiping 
chromium plating, enamelled 
w a re, or glass, ff cleans, Ir.iv' 
no smeary i la '*>. and il' iS r> a 
lovely polish. 

Tea is an excellent window 
cleaner. Kor 1 1 1 i s ^ add one tea - 
spoon of glycerine to one pint ot 

cold tea. 

Shine on serge and other 
cloths can be removed by spong¬ 
ing lightly witli strong cold tea. 

It also makes a .soothing lotion 


for sunburn. 

Soak prunes in cold tea in¬ 
stead of cold water to soften. It 
improves the* colour oi i lie 
syrup, too. 

V sc cold ten, with the ad¬ 
dition of powdered milk, in dark 
cakes such as gingerbread or 
fruit cakes in place of wlndc 
milk to make the cakes lighter 1 . 

v’old tea removes anv fishv 

* 

smell from the drying pan. 
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